
Model RO-29

America's best-selling Roaster, with modern lines and
styling. Westinghouse Roaster-Oven bakes, roasts, or
cooks complete meals. With optional Broiler-Grid, it
fries, grills, toasts or broils. Heavy-duty handles are large
and convenient. Sure-Grip lid holders are strong and
sturdy. Large True-Temp Control is easy to read. Two
square feet of cooking magic, it's also portabl+-plugs in
anywhere for cool, economical, automatic cooking.
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Here's your

COOL NEW COOKI
You're all set for lots of cooking plxure wilt yw nr westinghouse Roaster-
oven. This handy portable ovea. - - with its mrdy @tootr; b€t and big
cooking capacity. . . will bake, roast ad cook cmple*e meals to perfetion. with
the rnfra-Red Broiler-Grid (an optionar a.-.*otyl, y."r can t""ir" ear, frv and
toast, too- And with the Timer-clock (also an optbmr --c".sory)" ym can mok
foods automaticatly.. - even tlough yon :rne d @ hrEt to $art ;d 6froe the
cooking.

The instructions and typicaf recipes 1o '\is booHct rerc prelnred ty 6e Wedfut_
house r{ome Economics rnstifirte to help yo roke full ue of ywr Rester-oven
and Broiler-Grid. You can also use yonr fuvorite recipes in this versatile cooking
appliance. Please read this booklet carefully so youll have good results every time.
Keep your Roaster-oven on a handy table, cart or cabinet where it will be ready
for use any time. USe it every day. . . enjoy it. . .
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Reody to serve you . . . lhe

n,OASTER OVEN
o Cooks dinner for 8 - oll st one iime.
. Roosts meot ond fowl to perfiection.
r Bokes breod, rolls, coke, pie ond cookies.

You'll save time, work ad mone5r by using your
versatile Roaster-Oven f6r1 nmy, meny tasks. No
watching, no worrying vibile your food is cooking. It
uses little more cunent than a modern electric iron,
so is very econonical in operation!

Prepore complel" -.o13-pqf your meat, potatoes, vqetabiles axl hot dessert in theRoaster-oven. . . and set the heat conirol dial. Tben relax mtil yoo, aioo." i"
done! Just be sure the foods you choose take approximately the sme cooking tine_
Portoble for exrro convenience-You'll delight at the way yorr ca' just pick up your
Roaster-oven and carry it to the spot where you're joing to eai rtjst haodsome
1'ou'll put it right on the tabre for bufret suppeni... to keep food hot Fine featurefor porch suppers and picnics, too.
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HOW TO USE O "
. Connect to dny wqll outlet. . . never to o ceiling light socket'

t. Attach the cord to the terminals at the end of the Roaster-Oven, then connect

to any 110-120-volt, a-c wall outlet-

2. set the heat control dial to the correct temperature given in the cooking in-
structions. The signal light will glow and will remain on until the Roaster-oven

reaches the correct temPerature.

3. If the recipe calls for a preheated oven, wait until light shuts off to place food

in the Roaster-oven. The light will flash on and off at intervals during the

cooking period as the current is used to maintain proper temperature- The same

t"*p"rairrte settings recommended for your range recipes can be made on this

dial.
c. When through cooking, turn the heat control dial to "OFF" position'

o cAUTION: In shipping, a protective cardboard packing strip is placed between

the large inset pan r.rd ttr" well of the Roaster-oven. REMOVE this before

using the Roaster-oven'MpERATuRE 
coNTRot . . . brings Roaster-oven to desired

temperature and keeps it there through entire cooking

time. Turn dial so that temperatures called for in recipe is

dirbctly under pointer above dial. Roaster-Oven tempera-

tures have been adjusted so that you can use standard

recipe temperatures.

TO REPIACE slGNAt llGHI... disconnect Roaster-Oven from
outlet. Invert Roaster-Oven -. . take out 4 screws to re-

move bottom, insulation pad and bulb. Replace bulb with
new T-43 lamp. Reassemble.

tlD HOLDERS . . . provide two handy places for lid when you

remove it. Holders are on both ends of the Roaster-Oven
. . . and lid may be held by any one of its four sides'

HOW TO USE ond REMOVE INSERI PAN

The insert pan should be in the Roaster-Oven for
all preheating and cooking. This is true, whether the

cooking is done in separate pans or in the inset pan

itself. Recessed groove prevents grease and mois-

ture from running down the outside of the Roaster'
To remove inset pan for cleaning, place fingers

under extended portion of rim and lift upward' It
then may be taken to the sink and washed the same

as any other kitchen utensil. Rounded corners help
make cleaning easy.

ouTslDE suRFAcES AND WErt are cleaned by wiping with a damp cloth and polishing

with a soft, dry cloth- Wipe off spillovers promptly so they won't harden'

cAUTION: The body of the Roaster-ouen should neuer be put into water, as this

utould ruin the electrical insulation'

USE STANDARD UTENSITS IN YOUR ROASTER-OVEN

The rectangular shape of the Roaster-oven enables you to use standard cooking

utensils. A Roaster-Ouen Pyrex d,ish set is auailable as an optional accessory. Yolu

_uy lrr" an uncovered prrr"fo" meat, covered pans for vegetables, standard 8-inch

cake and pie tins or a 10 x l4-inch cookie sheet' 
B



GENERAL COOKING
HINTS...
to mqke your tosk even simpler

Preheoting lhe Roosler-Oven . . .

Most baked foods require that the Roaster-
Oven be preheated. Just set the True-
Temp Control at the proper temperature
giv. en in the cooking instructions, and
wait until the signal light shuts off.
The length of time required for preheat-
ing will vary slightly, dependent upon the
electrical power delivered in your locality
. . . but you can soon determine how long
to allow for preheating. When the light
goes out, place food in the Roaster-Oven.

Cook Food on lood ond lifr Rock

Unless otherwise stated in recipes in this
book, always place food on the Load and
Lift Rack rather than on the bottom of
the Inset Pan. The bottom of the Load
and Lift Rack is raised, allowing a more

even circulation of heat around the food

being cooked. The rack also provides a
convenient method for removing utensils
from the Roaster.

Seldom Remove Roosler-Oven lid
Removing the lid not only slows the
cooking operation by causing loss of heat,

but it retards browning. Insert or remove
dishes quickly when food is put in or
taken out before the roasting period is

completed.

Be Sure Voltoge ls Correcl . . .

Low voltage at the Roaster-Oven outlet
will slow the preheating and lengthen
the cooking period. Voltage should be
110-120 volts, a-c. If in doubt, call your
utilities company. A long extension cord
will have the same effect as incorrect
voltage, so Roaster-Oven should be

plugged directly into a wall outlet.

,ffi,,,

To Sove Precious Time . . .

Start the Roaster-Oven preheating as
soon as you begin the preparation of food.

To Receive Besl Results . . .

Do not connect other appliances to the
same circuit while cooking in the Roaster.

To Worm Dinner Rolls . . .

Place rolls in Roaster-Oven and turn
heat control to 150' or warm on
stored heat after removing your food.

When Preporing Lorge Cuts of Meol

Place meat in any large, shallow pan be-
fore placing in the Roaster-Oven. This
eliminates any smoking of fat and saves
washing the inset pa.n. A shallow pan will
also save clean-up work if used under
foods which are being broiled.

Keeping Deloyed Meols Wcrrm . . .

The True-Temp Control may be set at
150" to keep meals urarm without drying
them out or or-ercooking them. ,Even

after it is disconnected, the Roaster-Oven
will keep food n:arm for 4 to 6 hours if the
Roaster is *'rapped in a heavy blanket.
This makes it especiall-v nice for carrying
hot foods to picnics or to church suppers.

For Shorl-Order Cooking . . .

When rneals need to be prepared in a hurry
. when quick snacks are needed with
practically no warning the Broiler-
Grid is a wonderfully handy attachment
for -vour Roaster-Oven. You can obtain
one from your Westinghouse dealer.



RECIPEIS...F'OR MEATS
Tender cuts of meat are roasted in shallow pans or large dishes, without water. Meat
should be placed fat side up, thus eliminating basting. Meats may be salted before or
after cooking. Flouring a roast is unnecessary. Less tender cuts, such as pot roast, should
be cooked with a small amount of water. If meat is to be used for soups or stews, it may be
covered with rater and cooked very slowly, at about 275o-300o.

Preheored Oven
Preheat R@-{€r to desired temperature (see table below). Place roast in shallow pan or
hrge di+- Add salt and pepper if desired. Roast for required time listed on chart.

Crld or,en
Fleoe rmst (or fowl) in cold Roaster. Set True-Temp Control at temperature listed on
Time Chart for entire roasting period. Allow 20 to 25 minutes additional for Roaster to
heal rrp.

(NO IE: If verv brown roast is desired, preheat Roaster tc 450o, and place roast in Roaster.
After 30 to 40 minutes, reduce temperature to that listed on Time Chart and
continue roasting for necessary additional time. Although you'll get a very brown
roast, this method will usually result in more shrinkage of your meat.)

ROAST
WEIGHI
POUNDS

R,OAsTER
TEMPER-
ATUR.E

TEMP. OF
MEAT

THER.'IAOMETER
WHEN DONE

APPROXIXIATE
MINUTES

PER POUND

BEEF

Stonding ribs
Smoller roost

6-8 325"
350'

| 140"j 160"
| 170"

18-20 Rare
22-25 Med.
27-30 Well

Rolled ribs

Smoller roosi
6-8 325"

350"

( t40'.l t6o"
I t7o.

32 Rare
38 Med.
48 Well

Poi roosl 5-8 325" 150"-170' 25-30

PORt(_FRESH
Loin-Cenler

Ends
3-4
3-4

350' r85' 35-40
45-50

Shoulde-Cushion
Boned, rolled

.1-6 350" 185 35-40
40-45

Pork bur 4-6 350' 185 45-50

Fresh hom r0-12 350" 185 30-35

PORK-SMOKED
Hom-Whole

Precooked
Holf

l0-12
to-12
5-6

325"

325'

170"
160'
t70"

25
15
30

Cotiqge butt 2-1 325" 170' 35

Picnic 3-r0 3250 170' 35

IAMB
Leg
Shoulde-rclled

$t/z-711
3--t

325" 175"-180" 30-35
40-45

VEAI
Loin
Shoulder-rolled

1rr5-5
5

325" 170' 25
40--15



dish
Set

Boked Hom Slice with Rcisin Souce
Purchase a center slice of smoked ham I inch thick. Place in suitable heatproof baking

or pan and pour raisin sauce over, or sprinkle with brown sugar and pineapple juice.
temperature at 375o. Baking time lllhours.

Squce:
I cup seeded roisins,

finely chopped
IV2

Add raisins to water and simmer until soft. Add sugar, cook 15 minutes longer. Add lemon
juice. Pour over ham and bake as instructed above. Serves J to 4

Bqrbecued Veol Roost
4-lb. rolled shoulder of veol 2 rublespcrs viregor
Solt I feospoon eele*eed

_Pepper I tubtespoon *gor
/! ,up tomolo coisup l t/z teofoons dr/mustord
Vz cup woter Dosh of coy-nl pepper

I toblespoon Worcestershire souce
Rub roast with salt and pepper. Put in large heatproof dish. combine remaining ingre-
dients and pour over roast. Place meat in cold Roaster. set heat control at 8b0". Baking
time about 3 hours. Serves 6 to 8.

2 cups cold woler
Yz. cup sugor

loblespoons lemon iuice

Beef Pot Roqst
4-lb. rump of beef, rolled ond

tied, or chuck roosl
I teospoon solt

6 medium-size potoloes
Rub meat with salt. Brown in a little fat in fr-ving pan or under Broiler-Grid. place in
heatproof dish with chopped onion, raisins and water. cook at B2bo to Bb0" for 2 hours.
Then add potatoes and book lfuhours longer. Serves 6 to 8.

Ground Beef ond Vegeiobte Cosserole
2 pounds ground beef

!/z leospoon soge
2 leospoons solt

!4 ieospoon pepper

l0 medium-size onions, fried
4 toblespoons fol
3 foblespoons oll-purpose flour
2 cups conned fomoioes

1 smoll onion, chopped
/+ cup roisins
Vz cvp woter

Vz cup milk
6 toblespoons crocker crumbs
2 toblespoons onion, chopped

I /u teospoons solt

Buttered crumbs
Mold beef into medium-size balls and place in bottom of casserole or large heatproof
dish. Season with sage, salt and pepper. over this, place a generous layer of fried onions.
Melt fat in saucepan or skillet, add flour and mix *ell. To this, add the tomatoes and
cook until thickerled. Pour mixture over the onions. Sprinkle buttered crumbs over the
top. Bake at 375o fot tll hours in preheated Roaster or rfuhours from cold oven start.
This casserole serves G to 8.

Meot Loof
I 7z lbs. beef l

Vc lb. veol I ground together
V+ lb. pork )
2 eggs, beoten

% teospoon pepper
combine all ingredients. Form into a loaf. place in uncovered heatproof dish or loaf pan
which has been well greased with lard or drippings. place in cold Roaster-oven. set tem_
perature at 375'to 400o. Bake about lllhours. Serves 6 to g.



llelt the lard in frying pan. Add meat and onions. Brown until meat loses its red color.A{ Tryt:il* ingredients in order listed. Stir to blend. pour into large heatproof dish
and pl,ace in Roaster. set control at z75o and cook for lr/z hours from Jold orr"n start orlfthours in preheated Roaster. Serves 6.

Stufied Breost of lomb
Have a pocket cut in the end of a 2 to 3-pound breast of lamb and stuff with the following
dressing, lightly mixed:

4 cups slole breod
3 toblespoons chopped onion
4 toblespoons melted butter
4 toblespoons chopped celery

Place in open baking dish. Place in cold Roaster-oven. Set dial at 875., 'Time2fthours.
Serves 4 to 6.

FISH AND FOvyL
Roqst Chicken or Duck
clean, salt inside and stuff rvith your favorite stuffing. If duck is stuffed, sage and onionstuffing, apple stuffing or orange stuffing are especially nice. place chicken'or duck in
uncoYered pan. Place on inset rack. Place in preheated 350' Roaster-Oven. Allow B0 to
35 minutes per pound. weigh chicken or duck after it has been stuffed.

Spcghefti ond Meot
2 foblespoons fol

Vz po.nd ground beef
I srnoll onion, finely

chopped
I orp cotsup

Stondord Dressing
-\llorv 1 cup dressing for each pound of bird.

4 cups breod cubes, Vz inch size
Yz cup chopped onion
Vz cup chopped celery
4 loblespoons bufter or

morgorine

lVz cups tomoto iuice
I teospoon soh

7+ leospoon pepper
I cup broken, uncooked

spoghetti

leospoon soge
feospoon soll
leospoon pepper
cup woter

teospoon solf
leospoon block pepper
teospoon soge or poultry

seosoning
Woter or chicken broth to moisten

Vz

I
%
I

Brown the bread cubes, onion and celen' in butter until lightly brorvned. Add all otheringredients' Fclr variations add 1 cup nri -"n,=, mushroorns or ovsters. Double recipe ifmore dressirrg is desired or make three tir'es the amou't for stuffing a turkey.

Roost Turkey
Clea'and stuff turkel,using fa'orite dressi'g recipe. prace turkey o'rack in inset pan ofprche:rted 1J25" Roaster-o'en. Turkel. *uy b" g."o.ed o.,e.uith unsalted cooking fat ifdesired. I)o not add *'ater. Roarst turkey'at zz}" if turkey weighs frorn g to 12 pounds,allou'ing ?0 nrinutes per pou'd roasti'g time. Baste the turkey *ltn d.ippr.rg. trvo or threetimes u.hile roasting.

l

ii,

il

I
%
I



Roosl lurkey cccording to followlng toble:

Oven
Weight*

8 ro l0
lO to 12

Ovcn
Temperolure

325"
325"

Cooking
Time-
Hours

3 ro 3Vz
3Vz to 4

* The oven weight of o stuffed, dressed iurkey opproximoles lhe purchose weighl,

Cut chicken into serving pieces. Dredge with flour, which has been seasoned with salt
and pepper. Brown chicken thoroughly in lard or shortening in a skillet on medium-high
heat. When chicken is browned, place it.in a large heatproof dish. Make gravy from the
drippings in the skillet, using flour and milk. Add mushrooms if desired. Pour gravy over
the chicken and cook at 350'for I-ll hours. Serves 4 to 6.

Fried Chicken b lo Morylond

Chicken Cosserole
2Vz lo 3-pound chicken
Flour
Solt
Pepper

1 frying chicken
I .gg, beolen
2 ioblespoons cold woler

5 cups finely cubed breod
3 toblespoons copers
I toblespoon solt
4 toblespoons porsley

l-8-oz. pockoge of noodles
1-7-oz. con of tunor floked
I No. 2 con condensed

mushroom soup

Lord or shorlening
Milk
Smoll con sliced mushrooms (if

desired)

Solt ond pepper
Flour
3/t to 1 cup fot

Vz cup melted butter
3 toblespoons chopped celery
I toblespoon powdered soge
I leospoon pepper

I leospoon soh
I toblespoon butter
2 leospoons pimienlo, cut fine
l-8-oz. con mushrooms

Cut chicken into pieces for frying. Dip each piece in beaten egg which has been mixed
with water. Roll in a mixture of salt, pepper and flour. Preheat Roaster to 450". Browrr
chicken iri hot fat in large enamel inset pan, with Roaster covered. Reset True-Temp
Control to 250o, add rh cup water and steam 45 minutes to I hour or until chicken is tender.

srufied Boked Fish

Black bass, bluefish, cod, ffounder, perch, trout and pii<e are lean fish and should be

larded before baking. "Larding" means inserting narrow strips of fat, salt pork or bacon,
into gashes made at intervals along the sides of lean fish before baking. Bacon strips may be
placed over the fish, if you prefer. Mackerel and whitefrsh are fat and need not be larded.

Ask your butcher to clean and bone the 6sh. Stuff with the following stuffing:

2 smoll onions, finely chopped

Mix all ingredients together thoroughly. Stuff eye sockets with a ripe, stuffed olive cut
in half. Preheat Roaster to 375'. Place fish in shallow pan, bake 20 minutes per pound.

Tunq Fish ond Noodle Cosserole

I cup corn flokes, crushed

Cook noodles in boiling salted water for 20 minutes, then drain off water. Add other ingre-
dients in order given. Place in large heatproof dish and cook at 400'for 30 to 40 minutes
in preheated Roaster. Serves 6.



VEGETABLES

VEGETABIE
Time when storting
in Roqsler preheoted

to 350 to 4OOo

Amounl of hot,
solted woler

odded

Beons-boked.
Beeis-liced. .

Corrots-sliced.
Onions-smoll. .

Porsnips. , .
Poiqtoes-white-steomed. . . . ..
Pololoes-sweet-steomed., . . . .
Pototoes-boked,,,...
Squosh-ummer

Turnips or Rutobogos.

5-6 hours
45-60 minutes
45-60 minutes
30-45 minutes
45-60 minutes
45-60 minutes
35-45 minutes
l_lLl hours
45-60 minutes

20-30 minutes
45-60 minutes

See reclpe
rh, cup
rA cup
%.up
%, cup
% cup
% cup
None

No water except
what clings when
washing

1l c:up
rA cup

t

' Butlered Cqrrots cnd Celery
4 to 5 medium-size corrots

lVz cups celery, cut crosswise in
2-inch pieces

2 cups uncooked beels,
sliced thin or cubed

Yz cvp sugor
2 toblespoons flour

6 medium-size pototoes
2 toblespoons butter

|/z cup woler
I leospoon solt
2 toblespoons butter

Vz cup vinegor
/z leospoon solt
!Z cup woler
2 toblespoons bulter

2 loblespoons flour
I 7z teospoons soll

t/+ cup butter
Solt ond pepper to loste

W cup diced green pepper

\\'ash and scrape the carrots, cut in lengthwise quarters or eighths. Mix with celery in

casserole or small heatproof dish. Add water, salt and butter. Coverand cook in preheated

350" Roaster for 50-60 minutes. Serves 6.

Hqrvord Beets

Place peeled, sliced beets in covered heatproof dish. Mix sugar, flour, salt, water and vinegar

together until well blended. Pour over the beets, dot with butter. Cover. Cook for I hour

at 350" from cold start or 45 minutes if Roaster is preheated. Serves 6.

Scolloped Pototoes

2 cups milk
Peel potatoes and slice medium thin. Place in small heatproof dish. Melt butter in sauce-

pan over medium heat. Add flour. Stir until smooth. Add salt and milk, stirring constantly
until thickened. Remove from heat and pour over potatoes. Bake in uncovered dish for
I hour in preheated, 375o Roaster-Oven. Serves 6. For variation, )l cup cheese may be

added to white sauce shortly before removing from heat.

Steqmed Rice
Put 1 cup of uncooked washed rice in small, covered heatproof dish. Add 2rlcups of water
and 1 teaspoon of salt and bake lr/2 hours at 375o' Serves 6'

Tomcrloes Bohlme
1 No. 2Vz con tomoloes

Vz to 1 cup diced celery
I lorge onion, chopped

Buttered crocker crumbs

NIix together and pour into greased casserole. Cover with buttered crumbs; bake in small,

uncovered heatproof dish. A No. 2 can of corn is excellent when added to this recipe,

especially if serving a large group. Bake at 375'about t hour. Serves 6 to 8.
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SOUPS
CHOWDERS
For all soups and chowders, we advise the use of a 4-quart utensil set

directly on bottom of enamel inset pan, unless made in very large quantities,

then prepare soup in inset Pan.

Gorn Ghowder
2 thin slices soll pork I quort hol milk
2 smoll onions, chopped I teospoon soll
3 cups pofotoes, diced 7z teospoon pePper
I quori boiling woter 2 loblespoons butter
1 No. 2 con corn or 2 cups fresh 2 ioblespoons flour

corn PoPriko

Preheat Roaster to 400'with utensil or inset pan in place. Fry pork in the pan until almost

crisp. Add onions and brown slightly. Add potatoes, boiling water; cover and cook until
potatoes are tender (30 to 40 minutes). Add corn, hot milk, seasonings and butter. Thicken

with paste made of flour moistenedwith Yt cup cold water. Cook about 10 minutes more.

Serves 6 to 8.

Mulligorcrwny Soup

Preheat the Roaster to 450'with utensil or inset pan in place. Brown the chicken, apple

and vegetables (except parsley and tomato) in the fat. Add remaining ingredients. Reset

temperature control to 350o and cook t hour. Strain, reserving chicken. Rub vegetables

through a sieve. Add chicken, season. Serves 6 to 8-

Vegeloble Soup
Vz heod cobboge (shredded)
2 onions, diced
I No. 2 ccn tomotoes
I smoll con vocuum pock corn

'l cup uncooked chicken, diced
1 opple, sliced thin
'l smoll onion, sliced

Yt cup diced corrot
Vt cup diced celery
Vt cup minced green pePPer
Vn cup fol
V+ cup flour

2 cups diced pototo
1 cup diced celery
I cup diced corrol

2 toblespoons minced PorsleY
I teospoon curry powder
4 cloves
I cup tomoto pulp
I quort woter or slock
I leospoon solt

!/z leospoon pepper
I cup cooked rice

2 toblespoons lord or suet
2 pounds ground beef
2 quorts hot woler or leflover siock

7z leosPoon PePPer
V+ cuP rice or borleY

l/z leospoons soh

Preheat the Roaster to 450" with the utensil or inset pan in place' Melt the suet or lard

and brown the meat. Add the water, cover, allow the mixture to come to a full rolling

boil, add vegetables. Allow to come to a boil again. Add rice and seasonings' Reset tem'
perature to 350o and cook lTlhours. This soup is a meal in itself. Serves 10 to 12.

t0



BAKED FOODS
generol instructions for boking

Any baking operation which is performed in a range oven can be duplicated in the
Roaster-Oven using approximatelv the same temperature setting.

The Roaster-Oven should be preheated for most baking operations. Set the True-
Temp control and wait until the signal light goes out before placing cakes, pies or yeast
breads in the Roaster.

All foods should be baked on the Lift-Out Rack and pans should be placed about 7l
inch from the side of the Roaster-Oven to insure circulation and even browning. Pans
should not touch each other.

When baking layer cakes or pies, it is possible to use two 8-inch pans placed side by
side on the lift-out rack.

Many moist breads and bread-like puddings will bake very satisfactorily rvith Roaster-
oven meals. For example, try your own favorite Brown Bread recipe, baking it in a small
heatproof dish, along with dishes of Baked Beans and Tomatoes Bohdme.

BREADS

Sift flour, baking powder and salt together. Cut in shortening with pastry blender or
fork until mixture has the appearance of coarse corn meal. Add milk, working only enough
tocombineingredients. Turn out on floured board; knead until smooth. Pat or roll out1l inch thick and cut, using biscuit cutter. Place on slightly greased baking sheet 10 x
14 inches. Preheat Roaster-oven to 450' and place baking sheet on rack. Bake 10 to 12
minutes. Makes approximately 16 to 18 biscuits.

Corn Breqd

Boking Powder Biscuits
2 cups oll-purpose flour, sifted before

meosuring
4 teospoons boking powder

I cup oll-purpose flour
3/e cvp corn meol
7+ cup sugor
3Z teospoon solt

I teospoon solt
4 toblespoons shorlening

3/e cup milk

3 teospoons boking powder
I cup sweel milk
'I egg
2 toblespoons melted shortening

cup honey
cups sour milk or bulter-

milk
3 loblespoons mehed

shorlening
Vt cvp chopped nuls

(optionol)

Sift flour once, measure, then sift again with corn meal, sugar, salt and baki'g powder.
Gradually add milk, beaten egg and shortening, which has been rnelted. pour into hot,
greased pan. Bake in preheated {25" Roaster 25 to 30 minutes. Serves b to 6.

Honey Bron Muffins
2 cups oll-purpose flour (sifted

before meosuring)
I % leospoons boking powder

I teospoon sodo
I leospoon soll
2 cups All-Bron
I egg, well beofen

Sift flour, baking porvder, soda and salt together. Stir in All-Bran. Mix egg, honev, sour
milk and melted shortening together and then add gracluall-v to the first mixture. I)o
not beat, but stir onlv enough to combine. If nuts are used, add to dry ingrcdients. prehqat
Roaster-oven to 400', place mulfin pan on rack and bake 2b to 30 minutes. yields 16
to 18 muffins.

%
| 3/a
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3!/z leospoons boking powder
Beat eggs and sugar until light. Combine milk and melted shortening. Add salt and nuts.
Then mix well. Fold in the flour which has been sifted with baking powder. Pour into
greased loaf pan or small heatproof dish and let stand 20 minutes. Preheat the Roaster-
Oven to 350'; place loaf pan on rack and bake t hour.

Whife Breod . . . Sfro{gfil Doush l{lahod

Nut Breod
2 eggs
I cup sugor
I cup milk
2 toblespoons melled shoriening

2 cokes quick-ocling yecst
2Vz toblespoons sugor

4 cups liquid (woter or %
woter Vz milk) lukeworm

Angel Food Cqke
I cup egg whiles, unbeolen

% teospoon soh
I leospoon creom of lorlor

!/z leospoon solt
I cup chopped nuts

3Vz. cvps oll-purpose flour, sifted
before meosuring

I /z toblespoons soh
About l2 cups oll-purpose flour,

sifted before meosuring
I 7e toblespoons shorlening

lll Yz nilk ond Vz woler is used, scold milk then odd woter)

Mix yeast with sugar. Stir until liquefied. Add 1A cup of the lukewarm water. Add to
rest of lukewarm liquid. Add % the flour and salt, then beat thoroughly. Add melted

shortening and the rest of the flour gradually. Mix well and turn out on a floured board.

Knead until the dough becomes elastic and will not stick to the board. Place in a greased

bowl, grease top of dough, then cover. Allow to rise until double in bulk. About 2fuhours.

(If you wish the bread to rise more quickly, more yeast [up to 4 cakes] may be used.

The yeast will not "taste" if the bread is not allowed to overrise). Punch down and turn
dough over. Let stand 15 minutes. Form into loaves of a size to half filI well-greased bread

pans. Allow to rise until double in bulk. This will bring the top of the dough even with
the edges of the pan. Place in preheated 375' Roaster for t hour. Turn bread out on racks

to cool. This recipe makes three 1f-pound loaves.

CAISES

I !/+ cups sugor
I teospoon vonillo
I cup coke flour.

sifted before meosuring

Add salt to egg whites, beat until foamy, add cream of tartar and continue beating until
egg whites are stiff but not dry. Add rh of the sugar, sprinkling in 2 tablespoons at a time,

using a folding motion. Add vanilla-add remaining sugar to the flour and sift together

4 times-fold sugar and flour mixture into the egg whites with careful strokes, 2 table-

spoons at a time. Pour into an ungreased I x 3/z-inch tube pan and bake in preheated

325o Roaster about L hour. Invert cake on a cake rack immediately but do not remove

from pan until cold.

Apricot Cherry Upside-Down Coke
Brown sugor Bulter
I No. 2 con opricols Moroschino cherries

Use a large heatproof dish or an 8 x 8-inch cake pan, well greased. Over this, press a lf inch
layer of brown sugar. Dry apricots thoroughly. Press a maraschino cherry into each half
and place cut side {own on the brown sugar. (Do this before you have the cake batter ready.)

Pour over this a batter made according to one half the Plain Layer Cake recipe on page 17.

Bake at 375' from 30 to 40 minutes. Serve with whipped cream.
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Coromel Nul Fudge Goke
3/a cup cocoo I teosPoon vonillo
;io 

""p 
sifled brown sugor, I cup gronuloled sugor

firmly pocked 3 eggs

lVa cvpsr.Lld"d tilk 1 leospoon boking powder
i/, 

"ri shorlening 3/e teosPoon sodo

I teospoon soll 2 cups sifted coke flour

Mix and sift cocoa with brown sugar. Add scalded milk gradually and stir until smooth'

Cool.Blendshortening,,altand".,unilla.Addgranulatedsugargraduallyandcream
gell.Addeggsoneatatinle,beatingwellaftcreachaddition.Siftbakingpowderand
soda with flour. Add flour to 

"."u-"d 
mixture alternately with cocoa mixture, mixing

aftereachadditionuntilsmooth.Bakeinagx12x2-inch,well-greasedandflouredpan,
in preheated 350" Roaster for 55 minutes'

lcing: 
'/t cuP toP milkYz cvP gronuloled sugor

t i/, .uprirown sugor, 2 toblespoons butter" - - 'firmly pockJd I loblespoon creom

/+ teospoon solt Vz cvp nvl meol3' cut

Combinesugars,salt,milkandbutterinasaucepanandbringtoaboil'stirringconstantly
until sugar is dissolved. Cook slowly, keeping crystals washed down from sides of pan'

until a small amount ro.-, u soft Lall in col.l water (232"). cool to lukewarm (110')'

Beat until mixture tr,i"r."rr., .dd .r""- and beat until thick enough to spread. Add nuts'

If icing hardens, 
"aa -o." "t"u-' 

Double the recipe if sides of cake are to be iced'

Gingerbreod- lV, cups oll-purpose flour /z leqsPoon cloves

i[ i"iip".it tia. t4 
"'P 

shortenins'7. 
i..t'p"o" *rt .!/z 

cuP sugor
'l l"orpoon ginger I 

"ggI leospoon iinioton 
I cup hot *.rt".t'o 

molosses

Siftflouronce,measure;siftagainwittr-soda'salt'spices'Creamshorteningandsugar
togetheruntillightandfluffy.Addbeateneggandmolasses.Addsifteddryingredients
and hot water, alternat"rv. n'*i t"tii smooth".- Pour into well-greased, floured 8 x l0 x 2-

in.h pun. Bake in preheated 375" Roaster 40 to 45 minutes'

Loyer Coke
I cup sugor - 

2 cups sifled'coke flour

Vz cup builer or olher shorlening 2Vz' leospoons boking powder

2 eggs 
- 

V4 leosPoon solt-..

t/z crip- milk - . I teosPoon vonillo

Cream sugar and butter together until light and fluffy' Add eggs one at a time and beat

thoroughly' Sif t dry itg;:;;;; t;d adi alternatelv with th",tilk,," 
-::1T:t- fl::::";

2 squores unsweetened chocolote 2 leospoons boking powder

I 7s cups condensed milk 6 toblespoons butter

(l con) I cuP sugor- 
.

\lh cvp,s sifted coke flour - ? tggt' well be.olen
'7o 

r.lrpoon ,ott 
- 

l/z teospoon vonillo
.!/z 

cuP milk

Melt chocolate, add conclensed milk and mix well' Line one 9-inch square' or two 8-inch

square, well-greased p".t"-*ittt waxed paper' Grease paper' Pour chocolate mixture into

bottom of pan. Let cool. Meanwhile, cream butter' udi tugut and cream together until

light and fluffy. Add U"*"" 
"ggt 

anj vanilla, beat.well' Add dry ingredients alternatelv

with milk, beating uit". "u.i-iaaition 
until well blended, Pour cake batter over cooled

chocolate mixture carefully. Bake in preheated 350' Roaster about 35 minutes'

i

:

I;i";:;li;:';,"';".;"i"..r","r. iis;, plu." *r." in two round, well-greased and floured

8-inch layer cake pans and bake 2}lo25 minutes'

Self-lced Mogic Goke -^.^.r^,
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COOKIES
Grondmother's Fruit Bors

Vz cup bulter or shortening
lYz cups brown sugor

2 eggs
2Vt cups oll-purpose flour

I teospoon boking sodo
/e teospoon solt 

% cup mirk

crearii butter or shortening. Gradually add sugar and cream well. Add eggs, one at a

time, and beat thoroughly after the addition of each egg. Sift flour, measure. Sift with
soda, salt, cloves, nutmeg and cinnamon. Add to the first mixture with the raisins, dates

and nuts. Then add I cup milk. Mix well and spread evenly in two well-greased pans, l3lf
xgrlinches. Bake one pan at a time in preheated 400o Roaster f.or 2o-25 minutes. when

cool, cut into bars.

Oqtmeol Cookies
I cup shorlening '

1 cup sugor
2 eggs
I leospoon vonillo

/+ leospoon solt

3Vz cups oll-purpose flour, sifled
before meosuring

I teospoon sodo
I leospoon creom of torlor
I leospoon solt

7+ teospoon cloves
/l leospoon nutmeg
/z teospoon cinnomon
2 cups seeded roisins
I cup chopped, pitted doles

Vz cvp chopped pecons

I teospoon sodo
4 toblespoons sour milk
I cup roisins
2 cups sifted flour

2Yz cups rolled ools, quick lYPe

I cup shortening
2 cups brown sugor, firmly

pocked
3 eggs
I teospoon vonillo

I teospoon sodo
/z ieospoon solt
2 teospoons boking powder
I cup chopped nuts
I cup sour creom

Gronuloted Sugor ond dotes

Blend shortening and sugar together. Add eggs, beating in one at a time. Add vanilla

and salt. Mix thoroughly. Dissolve soda in milk. Pour boiling water over raisins and let

stand a few minutes. Drain well and add to egg mixture. Measure and sift flour twice.

Add to egg mixture alternately with milk. Add rolled oats. Drop from teaspoon on greased

cookie sheet, about l/z inches apart. Bake 12-15 minutes in preheated 375o Roaster.

Refrigerotor Buflerscolch Cookies

I cup nuls, chopped in smoll pieces

Sift the flour with soda, cream of tartar and salt. Cream shortening and sugar together

in mixing bowl. Add whole eggs, one at a time, and beat well after the addition of each

egg. Add dry ingredients to sugar and egg mixture, add vanilla. Add nuts last and mix

only until nuts are mixed through batter. Shape dough into oblong rolls. Wrap in waxed

paper and place in refrigerator until firm. Slice as needed antl bake on grea-.ed l0 x 14-

inch cookie sheet in preheated 400' Roaster 8 to 10 minutes. Remove cookies frorn cookie

sheet while hot and place on wire cake racks to cool' N1akes 5 dozen cookies.

Sour Creom Dote Cookies
Zz cup butter
th cup shortening
2 cups brown sugor
2 eggs
I leospoon vonillo

4Vt cups sifted oll-purpose flour

Cream butter, shortening and sugar together and beat well. Add eggs and beat until light
and flufiy. Add flavoring. Add flour sifted with soda, salt and baking powder, and nuts
to first mixture, alternately with sour cream. Drop by teaspoonfuls on greased cookie

sheet. Sprinkle top with granulated sugar and place a half date on top of each cookie.

Bake in preheated 375o Roaster for 12-15 minutes.

14



4 loblespoons cold woler
Sift the flour with the salt. Cut in the shortening. Do not cut in finely. There should be
pieces of fat as large as peas. Add the water all at once, then mix with a fork, cutting
through the mixture with each stroke. When all gathers together so that bowl is left clean,
dough may be chilled or rolled out at once. Roll out pastry, using plenty of flour on board
and on rolling pin. This will make two S-inch shells or one double crust 8-inch pie.

NOTE: For two 9-inch shells, use 2 cups flour, ll teaspoon salt, 10 tablespoons shortening
and 6 to 8 tablespoons water.

Pie Shells
Pie shells are subject to shrinkage. Avoid this by using method described below. Roll out
pie pastry about 2 inches wider than the diameter of the pie pan.

Rolt pastry on rolling pin, then roll off on pie pan. Fit pastry into pie pan, being
careful not to stretch it. Trim edges so that about 1 inch of pastry overlaps the edge of the
pan. Turn this overlapping edge under, then flute rim. Prick bottom and sides with fork.

Take a second pie pan, the same size as the first and place it carefully inside the
pastry. Press gently so that the fluted edge of the pastry shows very slightly beyond the
rim on the second pie pan. Preheat the Roaster to 450'. Bake 8 minutes-remove the
inside pie pan and continue baking for 7 to 10 minutes.

Apple Pie

PASTRY
Ploin Posiry

1Vz cvps oll-purpose flour,
sifted before meosuring

3Vz cups fresh opples
I cup sugor
4 toblespoons oll-purpose flour

Vz cvp svgor
5 loblespoons oll-purpose flour

!/e teospoon solt
V+ cup cold milk

!/z leospoon solt
Vz cup shortening

I toblespoon butter
Cinnomon or nulmeg
Creom

1Yz cups scolded milk
3 egg yolks
I teospoon vonillo
I cup shredded coconul

Peel the apples, core, then cut in eighths. The pieces of apple should be at least rl inch
thick. Apples should not be sliced thin as this makes the pie very juicy. Combine sugar

with flour. Spread. fu of this evenly over the bottom of a pastry lined pie pan. Add the
apples, then pour remair.ring sugar over them. Add the butter in small bits; also a few dashes

of cinnamon or nutmeg. Moisten edge of bottom crust with water, then place top crust over.

Trim off top pastry 1 inch from edge of pan. Tuck top pastry under bottom pastry, press

edges together, then flute. Brush the top of pie with cream-with the exception of the
outside edge of crust. Bake at 425",40 to 55 minutes. Makes 8 or 9-inch pie, depending
on thickness desired.

Coconui Creom Pie

Blend sugar, flour, and salt with % cup cold milk. Add to scalded milk, cook over ','Low"
heat stirring constantly until thickened. Stir slowly into beaten egg yolks and cook two
minutes longer, stirring all the while. Remove from range, add vanilla and coconut. Cool,
then pour into baked pie shell. Cover top with meringue and bake in preheated 350'
Roaster for 15 to 18 minutes.

Meringue
3 egg whites 6 loblespoons sugor

Beat whites until stiff but not dry, add sugar gradually, then beat until the consistency
of a creamy marshmallow filling, or until sugar is thoroughly dissolved. Pile on top of
pie, then brown in 350" preheated Roaster, about 15 to 18 minutes.
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PUDDINGS
Puddings may be baked simply by placing the pan on the rack and baking for the

required time-or for a more moist pudding, they ma-v be steamed by placing rl inch of

water in the inset pan. Regardless of method followed, always place pudding on rack.

The cooking time for puddings may vary somewhat from recipes below if cooked with
Roaster-Oven meals, because the steam from the other foods may slow down the process'

Apple Grisp Delighr
6 to 8 opples, quortered About Vz cup butter
I cup sugor I leospoon cinnomon 3/t cvp poslry flour

Place apples in well-greased, small heatproof dish. Work together sugar, flour, butter and

cinnamon with a pastry blender, or fork, until crumbly; then pack closely over the apples.

(If apples are very dry, 2 tablespoons water may be added.) Place in preheated Roaster

350' to 375' and bake 45 minutes to t hour. Serve warm with a little whipped cream or

lemon sauce. Serves 6 to 8.

Bullerscorch Pudding

Combine tapioca, salt and hot water, then cook about 15 minutes or until tapioca is clear,

stirring frequently. Melt bltter in saucepan, add sugar, then stir until melted. Add to

tapioca mi*iure, then add vanilla and dates; pour into greased, small heatproof dish. Preheat

Roaster to 350', place pudding on rack and bake 45 to 60 minutes. After removing pudding

from Roaster, stir in the nuts. Serve in sherbet glasses topped with whipped cream.

Chocolote Nul Pudding
2loblespoons butler I cup oll-purpose flour
I cup sugor 4 leospoons boking powder
I .gg, beolen /l teosPoon soli
I teospoon vonillo I cuP milk

I % cups dry breod crumbs 3 squores chocolote, melted
I cup chopped Brozil nuts

Cream butter and sugar together and stir in beaten egg and vanilla. Mix bread crumbs,

flour, baking powder and salt and add alternately with the milk to the first mixture. Blend

in melted chocolate. Add Brazil nuts. Put in greased, small heatproof dish. Preheat Roaster

to 375". Place pudding on rack, bake 1 to 11rl hours. Serves 5 to 6'

Cherry Pudding
lYz cups sifted coke flour
% teospoon solt
3 leospoons boking Powder

7+ cup sugor
2 eggs, seporoled

Sift flour, measure, add baking powder, salt, rl cup sugar and sift together three times.

Beat egg yolks and combine with milk, melted shortening and the extract. Add liquids

to flour all at once and beat until smooth. Fold in cherries, then the stiffiy beaten egg

rvhites to which the remaining sugar was added. Pour batter over sauce'

Souce:
I cup liquid from cherries Ve cup cold woter

I 7z to'blespoons cornstorch - 
I toblespoon shortening

/n cup sugor I cup cherries /g teospoon olmond exlrocl
Bring liquid from cherries to a boil. Combine cornstarch, sugar and cold water and add

to the hot cherry juice. Stir constantl-v until sauce boils. I{en.rove from heat and add

shortening, extract and cherries. Cool. Pour into bottom of greased, small heatproof dish.

Cover with pudding batter. Bake in preheated, ll50' Roaster for 1 to lf hours. Serve

either hot or cold, top with rvhipped cream and garnish with individual cherries' If se:'ved

cold, allow to cool before rernoving from dish.

Yz cup minute loPioco
/z teospoon soh
3 cups hot woler
4 toblespoons butler

Vz cup brown sugor
% teospoon vonillo

lVz cups doles, cut in pieces
lVz cvps broken nut meols

Yz cup milk
Ve cvp shortening, melted
I teospoon vonillo or olmond

exirocl
I cup sour cherries, droined

l

l
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GDUANTITY COOKERY
This section provides a feu'recipes for quantity cooking which har.e been carefully tested
by the Westinghouse Home Economics Institute. They are planned to serve fifty persons
with srrggested amounts for each portion; however, recipes which might serve adequate
portions for fiftv women rnav yield onl1, thirtt-fivs to forty portions of adequate servings
for men.

Food to be held for some time will need to be more moist than foods to be served at
once; so additional liquid may have to be added.

Americon Chop Suey (Number of Portions-5O; Size of Portion-)f cup)

Preheat Roaster to 500'. Brown the beef in hot fat in enamel inset pan of Roaster with
Roaster covered. Add remaining ingredients and cover. Set temperature at 400o and cook
until all vegetables and rice are tender (about 45 minutes). Keep hot for serving at 150".

BOked B€qnS (Number of Portions-5O; Size of Portion-)( cup)

6 pounds of ground beef
3/+ cvp lord or shortening
6 lorge onions, chopped
2 green peppers, chopped
4 toblespoons soh

4 quorls beons, woshed
Wofer-oboui 7 quorts
I pound solt pork
4 lorge onions

5 cups rice
6 cups celery, chopped

lO cups conned lomotoes
2-4 -ounce cons mushrooms

ond iuice (optionol)

2 cups molosses
2 cups brown sugor
4 toblespoons solt

I Zz loblespoons dry mustord
Pick over beans and wash thoroughly. Place in enamel inset pan of Roaster-Oven. Cover
with cold water and soak overnight. Simmer in same water with control set at 300', with
Roaster covered until skins pierce easilv. (Do not boil.) Remove part of the rind from
salt pork if thick and wipe off with a damp cloth. Bury salt pork, scored down to rind
but not through rind, and onions, peeled and scored on top, in beans. Mix together the
molasses, brown sugar, salt and mustard and pour over beans. Stir lightly with a long-
handled fork or spoon, until mixed well. Turn control to 250o and cook 4 to 5 hours until
beans are done. Add additional water, if necessary. Keep hot for serving at 150o.

Cofiee (Number of Portions-50)
I 7z pounds drip grind cofiee lO quorts woter

Heat water in enamel inset pan of Roaster with control set at 500' until boiling point is
reached. Tie coffee loosely in cheese cloth and place in boiling water. Leave temperature
control set at 500'and boil coffee until of desired strength. (Coffee may be placed in two
cheese cloth bags if desired.)

Souerkrout wi?h Pig Hocks or Knuckles
(Number of Portions-5O; Size of Portion-rf cup Sauerkraut)

I 6 pounds pig hocks or knuckles 2 No. l0 cons Souerkrout
Boil the pig hocks, seasoned with salt and pepper until nearly tender (about three hours)
in enamel inset pan of Roaster with just enough water to cover. Roaster covered. Set
temperature control at 400" until boiling. Reduce to 350'and cook until tender. Add
Sauerkraut and cook about I hour. Spareribs may be used instead of pig hocks.

SpCghetii Ond MeOt (Number of Portions-50; Size of Portion--21 cup)
I cup lord or shortening 2 leospoons pepper
4 pounds ground beef 8 cups or 2 pounds uncooked
8 medium-size onions, chopped spoghelti, broken in 2-inch pieces
3 ioblespoons solt 8 cups colsup 3 quorls tomolo iuice
Preheat ltoaster-Oven to 500", nrelt the lard or shortening in enanrel inset pan. When
fat is hot, add the meat and onions and brown until red color of meat is gone. Cover
Roaster while meat is being browned. Add all remaining ingredients, stir slightly to mix
well. Cover. Reset temperature control to 375" and cook for about ll hours or until
spaghetti is done.
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ACCE SSORIE S (optionar)

Cobinel on Costers

Provides handy
place for Roaster-
C)ven. Convenient
storage shelves.

HOW IO USE THE WESTINGHOUSE TIMER CTOCK

Toconnecl...
plug cord into wall outlet. Plug Roaster or other
appliance into receptacle on back of clock.

fosol,.,
turn knob "A" clockwise until hands show correct
time. Make sure time is right before using for
automatic cooking.

fo opeloto oulomcticolly . . .

Push knob ,.s'" and turn clockwise until hand is at time you wish cooking to stop.

Push knob "c" and turn clockwise until hand is at time you wish cooking to start-

Set Roaster-Oven Control to temperature called for in recipe. After cooking is

finished, turn Roaster-Oven Control to OFF. . - then push in knob "D'"

GAUTION: Be sure knob "D" is pushed in when you want to start and stop

Roaster-Oven cooking manually. otherwise, Roaster-oven will turn on only at

starting time indicated on Timer Clock.

INFR,A-RED BR,OILTB,-GflID (oprionol occessorv)

Your Broiler-Grid Accilssory makes the Roaster-Oven a complete, all-around
cooking appliance, giving you the added advantages of electric infra-red broiling,
fast grilling and frying and quantity toasting.

The Broiler-Grid consists of an aluminum grill or "grid," a reflector pan, which
may also be used as a cookie sheet, and a heavy-duty heating element. Also

inciuded, adjustable broiler rack.

CAUTION: Always use the Broiler-Grid in the Roaster-Oven, never out of it' Use

either the Broiler-Grid or the Roaster-Oven-NEVER CONNECT BOTH AT
ONE TIME.

How to ottoch your Broiler-Grid

Place the wire LOAD AND
LIFT RACK in the Roaster-
Oven. Then, holding the
Broiler-Grid in a slanting Po-
sition, place the hinges at end
of Grid on the bar as illus-
trated at left. Now lower the
Grid by the handle and it
will be firmly in place. . .

ready for broiling just mo-
ments after you plug it in.

Pyrex Ovenwcre Dish Ser

5-piece ovenware dish set
fits Roaster-Oven for in-
dividual dishes or comPlete
meal combinations.



II()W TO Bn,OIL \,[IITI{ BROILER-GITII!

l. Use reflector pqn . . .

For broiling use the Broiler-Grid just as it is assembled when
you receive it. . . that is, with the metal reflector in place
underneath the heating coil.

2. Remove rosslet cover. . .

Never use the cover of the Roaster-Oven when broiling or
frying. After cooking process is complete, cover may be used
to keep food warm.

3. Adiust broiler shelf . . .

Broiler Shelf (shipped with Grid) should be adjusted so food
will be one to two inches from the heating coil. To do this,
place end hooks of adjustable shelf over desired bar at each
end of the LOAD AND LIFT Rack.

4. Artdch broiler-grid . . ,

Attach the cord supplied with the Roaster to the Broiler-Grid
outlet first and then to any electrical wall outlet. The heating
coil will heat instantly to the correct temperature. The broiler
unit is not controlled by the Roaster-Oven heat control.

IIOItrI TO GRILL OR F'a,Y Ifi/ITFI BROILEIn'-GB,ID
L Removc ref,eclor pon , . .

Press spring latch on the end nearest the handle to release
the heating coil. Raise the heating coil slightly and remove
the heat reflector plate, exposing the black, treated surface,
which absorbs heat for faster, better frying, Replace heating
coil in position, and you are ready to plug in your Broiler-
Grid for frying. Note: Heat reflector pan is designed for use
in your Roaster-Oven as a cookie sheet.

2, Use cup under drqin . . .

For frying, place the Rroiler-Grid on the lifting rack in the
Roaster-Oven. Drippings will run through the small hole in the
corner of the Grid. Any small container placed under this
drain will save cleaning the inset pan.

3. Prchcot for frying . . ,

Preheat the Grid 5 to 7 minutes before starting to fry, except for bacon, which
is fried from a cold start. The special heat-absorbing compound on the bottorn
of the Grid enables it to heat quickly and evenly over the entire surface.

Follow rhese ecsy directionr for cleoning

Broiler-Grid should always be thoroughly cleaned as sopn after using as it is cool.
NEVER WASH THE HEATING COIL, as it is self-cleaning. Remove heating
coil. If reflector pan is in place, remove it also. Wash cooking sUrface and reflector
pan in warm, soapy water. Mild scouring powders or pads may be used. Dry and
replace reflector pan and heating coil. 

lO



Finish: Two coats of enamel. baked
on.

tid: 18-gauge polished alurninum.
New Bakelite handle.

lifting Rock: Heavy, strong electrically
welded steel. Nickel-plated 3/16"
frame.

Heoting Elemenrr High grade, nickel-
chromium resistance wire. 1320
watts. 110-120 volts. AC onlv.

lnsulotion: Blanketing of insulation
on five sicles, keeps heat in, saves
electricity.

lnsert Pqn: Acid resisting porcelain,
18-quart capacity.

Cord: 6-foot, heavy-duty, neoprene
covered cord. Permanently molded
plug.

weighr: 25 pounds.

Broiler-Grid: (Optional) 1380 watt
heating element.

Prorecrion: Standard Westinghouse
one-year warranty.

9oorr,aso{ee
This Westinghouse Roaster-Oven is guaranteed to the
original purchaser to be free from defects in workmanship
and materiai.

Westinghouse will repair or replace defective parts which
may develop under normal and proper use during a pedod
of one year frorn date of sale to the original purchaser,
provided the appliance is used on the voltage circuits
marked on the name plate, and that it has not been
subject to misuse or abuse.

Repair or replacement of any such defective parts shall
constitute complete fulfillment of all the obligations of
Westinghouse with respect to the appliance.

Any such repairs or replacements will be handled by the
dealer from whom this appliance was originally pur-
chased, or, by an authorized service organization.

WESTINGHOUSE EIECTRIC CORPORATION
Portoble Appliance Division - Mons{ield, Ohio

9RO.r002 tirho in U.S.A.


