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1 V EYE-ARRESTING BEAUTY

Built lower for easier operation. Nat
ural walnut or stainless steel finish to
harmonize with your location.

2 V THERMOSTATIC CONTROL

Makes for greater safety and effi
ciency, assuring greater volume,
greater profits.

3 / REMOVABLE POPPING ELEMENTS

Bright, shining cleanliness at all
times. Jiffy-quick removable parts,
including popping pan.

4 / CONCEALED MECHANISM

Attractiveness is enhanced through
ingenious concealment of unsightly
wiring and mechanism.

6 / DOUBLE HEATING

Top and bottom heating keeps your
supply of reserve popped corn crisp
and tasty.

7 V GREATER STORAGE SPACE

Larger, roomier popper case con
struction provides more heated stor
age space for popped corn.

8 j/ FRONT OR REAR OPERATION

Easily removable sliding glass doors
assure smoother, simplified oper
ation.

9 SPEEDIER PRODUCTION

Cretors 60 years of “know how” in
engineering corn popping machines
guarantees uniform quality, faser
production, more profits.

I J
Americas most attractive selling display—
matching corn popping machine, service
counter and candy counter. Sold individually
or as a Complete unit, the finest products in
Cretors 60-year history.

For further information
write today

C. CRETORS & CO
600-620 W. Cermak Roac

Chicago, III.
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5 V FILTERED EXHAUST SYSTEM 10
A new, exclusive feature; a system of
exhaust filtration which helps elimi
nate most grease fumes.

IGUARANTEED FRESHNESS

The original Cretors process of popping
corn direct in the seasoning assures I
you of fresh, tasty pop corn always.


