















































The Cretors’ st
No. 6 Steam Peanut Roaster and Corn Popper

2]

O meet the demands of merchants in small towns or those in larger cities who
have but a limiited space at their control, but who want something that will be
agood advertisement as well asa serviceable and at thesame time a low priced machine,
we have one that is in easy reach of even those who have a limited amount of money
to invest. It has the attractions of the larger machines; the same style of corn popper;
the peanuts are dumped into the warmer on the same plan as any of our other ma-
chines; the burners are of the same design and the boiler like all our other makes is of
copper. It has no pump, water is put into the boiler by suction, and although not
quite so handy, it does the work well, and as the boiler uses very little water,
therefore, it does not reguire to be filled more than two or three times a day and only
occupies a few minutes. For a small trade it answers all purposes. It is mounted on
wheels sixteen inches high und can be moved any reasonable distance with ease. It
will roast seven to eight pounds of nuts at a roasting. It is doubtless the finest,
handiest, easiest to run, and cheapest in running expenses and the best adapted for
an ordinary trade of any other mpachine ever constructed for the purpose. It will pay,
no matter where located. Try it and be convinced. This machine has the exhaust
whistle same as described on Wagon No. I and No. 2.
Dimensions of No. 6 Steam Roaster and Corn Popper: 18 inches square; 52
inches high. Price $100. Terms: $35 cash with order, and one note for $15 and five
notes of $10 each, payable monthly with six per cent. interest.

*®

No. 6 Hand Peanut Roaster and Corn Popper

3

'EO meet the demands of those who desire an attractive machine but do not wish to

go to the expense of a Steam Roaster, we have decigned and offer to the trade
a machine modeled after our No. 6 Steam Roaster, minus the engine and boiler. This
machine has a gasoline burner to heat water to keep the nuts and corn hot, at the
same time it blows a small whistle which attcacts atitention to the machine. The
roaster is the same size as No. 6 Steam Roasters. For a hand roaster and corn popper
combined it has no equal.

We can also make one of similar design for peanuts only,in this machine; the
part shown in cut for peanut warming pan is discarded and the peanuts are shown and
kept warm in the part shown as popper case, in which a nice torch is placed to light
up at night. ‘These machines are the same size as No. 6 Steam Roaster and Corn
Popper.

Price of Peanut and Pop Corn Machine §s0. Terms: $25 cash with order, and
five notes of $5 each, payable monthly with six per cent interest. Price of Peanut
Roaster only, #40. Terms: $20 with order, and four notes of $5 each, payable
monthly with six per cent interest.

See instructions in regard to ordering and shipping. 15
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The Cretors’ Steam Peanut Warmet.s.s

P

‘" N conformity with the numerous requests of customers tor a Warmer,
handsome, handy and unique in design, we now offer to the trade the
showy one shown in cut. It costs only about six cents torun it ten hours.
= The fuel is gasoline or gas, therefore, there is no charcoal to bother with.
- It has a water tank made of copper, which is durable ; it is at the bottom
and inside of the warmer and keeps the nuts hot and crisp. The fire can
be regulated to make as much steam as desired, to blow a small whistle
which is on the top and which can be removed if desired at will. The
two ends are ornamental iron cagtings. All parts are nicely painted and
decorated and made fog durability. It has glass at both ends and top,
which makes a large display of a small stock of nuts. ‘The sign reading
‘‘hot peanuts’’ is heavy glass with a space at back to be filled with peanuts
for a display; it is without doubt the finest, handiest and most attractive
warmer made. It will be very useful to those who have our Steam
Roasters, to use in front of their place of business when the Steam Roaster
is sent out to other places, as well as those who do not roast their own
peanuts but wish to keep them warm and fresh. Capacity one-half
bushel.
Price $12 with order.
When desired we can add a torch, which lights up nicely at night, at

an additional cost of $3.

The Cretors’ sz

No. 8 Hand or Power, Peanut and Coffee Roaster
SRtk

E‘ VERY unique and desirable machine for those who desire to roast

large quantities of peanuts or coffee. - Either gas or gasoline used
as fuel. By examining the cut, you will notice that one end of the
cylinder is of plate glass; thisis a novelty which permits you to ex-
amine contents of cylinder at all timnes w: ithout using tester, which is
at other end of machine. The glass does not break. A desirable
machine for grocers, candy manutacturers, or jobbers,

These machines have our latest ¢¢ mixer,” which insures evenness
in roasting. Some of the largest candy manufacturers in the country
are using this machine with universal satisfaction. Built in four sizes:

12 by 24 in....... $25.00 18 by 30in....... $45.00
18 by 24in......, 35.00 18 by 36 in....... £0.00
Net F. O. B., Chxcago

The three larger sizes are fitted with gearing so that but minimum
power is required, being easily turned by hand.

In ordering, please designate whether you desire gas or gasoline
burpers,

17
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Motive Power.# 4

‘The cuts on the opposite page represent the different style engines
we use on our machines; the wording under each states to what machine
it belongs. We take especial care and pride in the construction of our
engines, and the manner in which they perform their work is highly
satisfactory to us and their owners. They can always be relied upon to
do their work in a perfectly satisfactory manner, and to do it right.

_The models are of our own design, and the cuts represent the finished
product of fifteen years successful experimenting.

The No. 1 is beyond all doubt the finest, most complete, and prac-
tical small engine made. The No. 2 and No. 6 do their appointed
work equally well and give universal satisfaction.

A working engine is a souice of constant attraction of which the
public will not tire, and*will increase your present sales several times over.
Provisions are made for taking up wear and adjusting all wearing parts.
The material used is of the best the market affords, and with proper
care, there is hardly any limit to the life of one of these engines.

In purchasing a machine, you should pay particular attention to the
“motive power’ as it is “your attraction”—if your power is not
attractive, you cannot expect to draw any new trade. The more attract-
ive your power is, the greater your sales will be. No engine or device
approaches our engines in this very important respect.

[ £ 22 ]

Instructionsestest

In Regard to Ordering and Shipping an
One of Our Machines&&&&&p.ﬁggﬁag

To insure prompt shipment send money with order by New Vork or
Chicago Draft or money order. Do not send check.

First payment must accompany all time orders. ‘Time sales are sold
under a manufacturers’ lien or lease, purchaser must pay all expenses
for acknowledgment and recording papers. All notes bear six per cent
interest.

Freight or express charges on repair work sent to us must be prepaid.
All repairs will be sent out C.0.D., except nioney is remitted before re-
turning of same. We can make no exception to this rule.

Machines are carefully crated and shipped by express, except when
otherwise ordered. Express is much the safest and quickest. We
guarantee that not more than single express rates shall be charged. In
figuring charges add weight of crate to that of machine.

The express agent or railroad freight agent can tell you what are the
rates per 100 pounds from Chicago to your town or city.

We do not guarantee the safe delivery of goods when ordered by
freight, our responsibility ceases when delivered to railroad company.
19



~AMImportant Erplanations..

Boil The boilers of all our machines are constructed of copper and are sub-
erS. mitted to a high tést before leaving the shop, therefore, they are perfectly
safe. They are of the stylé known as plain cylinder boilers. There are no tubes or
flues to leak or give trouble. They are good steam makers, so there is no delay caused
by lack of steam, which is the case with many other boilers. They are fitted with
pump, water and steam gauges, and a pop-safety valve. Water is supplied from a
tank under the peanut pan into which exhaust steam from the engine is conducted,
whicllllserves the double purpose of heating water for the boiler and keeping the pea-
nuts hot.
The pump js a simple force pump with two check valves worked by the
Pump‘ engine and thrown ?n geéar by simply pressing on a button and out of) gear
by pulling onit. First motion presses a pin into a socket, the second withdraws it.
B ‘The burners are of our own make and are especially designed to supply
UINELS. ;1] the heat needed and are very economical in the consumption of Fuel.
They draw in a large quantity of air with the gas, producing perfect combustion,
and makes a pretty blue flame free from sinoke or soot. (%ne generator serves for all
burners, so that when once the fire is lighted, gas is always ready for either roasting
peanuts or popping corn, simply open a valve and apply a light. This feature is very
much superior to that of any other make where gasoline has to be run into each cup
and gas generated for every .l;]urnfer separately. B A
. P All of our roasting cylinders are filled at rear end of 1na-
RoaStmg Cyhnder. chine, and nuts aftely roasting are dumped into the warmer
by a simple turn forward without removing cylindér from its bearings. The heat is
supplied from a continuous burner from one end of cylinder to the otlier, supplied by
one valve only, therefore, the heat is equal throughout and as the gas is perfectly
mixed with air, the cylinder never becomes coated with soot. This cylinder is also
supplied with a tester which reaches well into the interior, so that peanuts may be
tried at any time without stopping machine. This minimizes the danger of burning.
A batch of nuts can be roasted in twenty minutes if desired, or valve may be set totake

as long as you wish. . :

o e e er consists of a metal pan in the bot-
Descnptlon of Corn Popper. tom Ic’>ofp¥a)vhich are four bladespattac‘wd to a
socket, into which a shaft drops, the pan remains stationary and the blades revolve,
and so keep the corn moving, running loose on the shaft is a perforated cover, which
when connection is made, fits over the top of the pan and remains siationary. The

an rests on or over the burner. When corn is to be popped the vaive is opened and a
ight put to the burner. allow the pan to get hot and then put in zbout one-half pound
og corn, more or less, according to quality; two table-spoonsful of melted butter and
one tablespoonful of salt, more or less according to taste; place pan over the burner,
press down on the bearii which is suspended to the top of popper case, and through
which the shaft passes, at same time throwing lever No. 16 backward so that the shaft
isin contact with the mixer and the cover rests on the top of the pan. When corn has
pped sufficient to fill the pan, draw forward lever No. 16, this raises the cover but
gges not disconnect the shaft from the mixer; this ieaves a space between pan and
cover, the latter revolves and causes the corn to fly out like a snow storm. Thisisa
very attractive pointand always causes passers to stop and invariably sells corn rapidly.
You need not use the butter and salt except you desire to do so, you can season it
after popping if you prefer, but seasoning incooking always gives the best flavor. The
engine does all the work, both for roasting peanuts or popping corn, all you have to
do is to put in and take out the stock. You need not put out the fire when removing
the popcorn pan, but you must extinguish it under the roasting cylinder beforedump-
ing peanuts. e i e = h
: s nother important point on all of our machines are the
Automatic F"gure° automatic figures turg(i)ng a glass cylinder containing pea-
nuts, standing on top of roasting cylinder. No. 1 of 1891 or 1892 and No. 4 with corn
poppers have the toy sitting on tof? of the sign and striking a bell; No. 3, either with
or without corn popper, has the figure standing on the bed-plate, and No. 6 on the
top of machine. This is a great card, it amuses the children and also those of
larger growth. o +
No other machine poppers can do as much work in a given time, and there are
no others made that will butter and salt the corn during the process of popping, and

it is the only practicable way. Try it! 2
) 0



R —

The above cut represents our celebrated Automatic Self Buttering and Salting
Corn Popper, as used on all the machines we manufacture. It is the only popper
which butters and salts the corn at the same time it pops it. By our process, each
grain is seasoned exactly alike, during the process of popping; thus imparting to the
corn an evenness and delicacy of flavor impossible to obtain by any other method.
The principle is similar to the old-fashioned way of popping corn iu an iron skillet
into which a small quantiltf' of butter is placed to season the corn.

u

By referring tb the illustration, you will see that our popper pan “F” closely
resembles a skillet in apgearance-—only it has four flat steel blades attached to the
bottom on the inside of the pan, which ‘are made to revolve by the driving Mechanism
“A " and Stirring Rod “ B"”—these revolving blades keep the corn in constant motion
and prevent scorching or burning. Let us suppose yocu have the pan in your hand
and want to turn out a popping: put about three layers of corn in the pan; add about
one tablespoonful of the best butter (melted) and alittle czit; pull down on knob “1”
thus raising the Stirrer Rod “B” and Revolving Lid “D” so that you can place the

an “F" over the Burner “E"'; now push wire “C"” forward, thus letting Stirring

od down into pan and settinF Stirrer Bladzs in motion; give the lid “D” a few
turns to the left, until it goes below the tow of the pan; light your burner “E” and in
a few moments the corn will commence to pop; when it reaches the lid “ D the lid will
raise automatically, allowing the coru to escape over the top of the pan like a fall of
snow; when all the corn has popped, pull down on knob *“1” remove pan,and proceed
with another {)opping. The corn is now ready for sale without any further seasoning.

The public universally acknowledge the pop corn as prepared by our poppers
the finest they have ever eaten, and you will soon command the entire popcorn trade
of the town—as it is imrpossible for anyone else to prepare as good corn by any other
method; it is not greasy, and will not soil the hands or clothing of purchaser, or sacks.
By raising wire “ H™ the popper burner “ E” is converted into a torch for night use.
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