This information refers to the following
products

Agathermic Cooker
Aga OB
(Oll fired Models)

Please note that some original pages may not appear
in original numerical order, but have been rearranged
for clarity or deleted if not appropriate.

WARNING

This information is a copy of an original
archive, therefore Aga cannot be held
responsible for its continued accuracy or
relevance.



NOW QL [FIRING COMES TO AGA COOKING



NOW AN AUTOMATED AGA

Big news for every housewife wha likes her cooking to
be one-up on her neighbours and her water always
piping. You can now add oil-fired automation to all
the advantages of the AGA cooker. That means hot
plates and ovens ready 24 hours a day, joints miracu-
lously succulent—never shrunk or dried up—baking
in a class by itself, all withcut even turning a dial.
And there are four of these new automated AGA
cookers to choose fram.

The AGA secret

The new oil-fired AGA cookers use exactly the same heat
storage method tor cooking and heating waler as the tradi-
tional AGA. This method stores heat inside a thick insulating
jacket, controls it automatically and pipes it in just the right
gquantities to ovens and hot plates so that none is wasted.
Al the same fime it uses some of the heat to provide hot
water. This means very low running costs.

How the new AGA automation works
The burner unit and the thermostat on all oil-fired AGA
cookers are adjusted on installation. From then on the cooker
regulates itself. The thermostat operates an electrical oil
control which keeps the burner giving out the necessary
heat. As you use the heat stored in the caaoker, the burner
is automatically switched up to high fire until the heat in
store is back to the required
level. The control then auto-
matically switches the burner
back to low fire. The contral
box fitted on or adjacent to the
cocker will automatically switch
the cocker anto fow fire if there
is a power cut—so if there is
a power cut, the same control
will automatically keep the
cooker on low fire so that it
need never be out of action.
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Roasting oven
sy Two of them—each one big enough to take three large Lo
'+ saucepans even on the smallest madel. On the left— \?:;
"1 Fast intense heat. Fast boiling to keep the colour and - &y Fven on the smallest model, this oven wiil
L':} the fresh taste of your vegetables. Superbly deone ,,:, hoid a 20ib turkey. And never has an oven
51’ steaks just as on a charcoal grill, yet finished in four i 'oasted better. The succulence of an AGA

roast is quite unique, The balanced humidity,
the even temoerature, the all round heat of an
AGA oven seal in the juices of the meat and

minutes flat. Magnificent for deep fat frying. And on
. the right—gentle, just-on-the-boil heat. Exactly right
. for those dishes requiring slow cooking. Drop scones . o , ,
done to perfection. And both hot plates always ready prevent it shrinking, What's more E,m cooking
for use—always uniquety economical. Insulated lids smells are cleverly vented up the chimney. But

trap the heat of the AGA hot plates when ‘\I/ ' lroasting is not the only tallent ofvth[s oven, It
you are not using them. is also the nearest domestic equivalent to the

old baker's oven, It bakes any kind of cake to
perfection, Pastry, scones and bread have a
really professional look with the extra taste
that only home baking can give them. And, to
crown it all, this is the only oven that never has
to be cteaned in the normal way. Continual
heat turns the spills and the fat on the walls
quickly into carbon, And all you have to de is
to brush the carbon off.
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This oven is one of the delights of AGA cooking. This is where an AGA cook
takes it easy, leaving things that need long, slow cooking to take their time,
Here she can do all her bottling, stock making and casseroling. Here she can
leave porridge to cook overnight. Here she can safely leave a joint to roast at
nine in the morning until as fate as three in the afternoon with no fear of spoiling
it. Here she can warm plates and make meringues, dry fruit or make a milk
pudding. Here, above ail, she can keep a meal hot without drying it up. And
for its 101 uses, this oven is always hot and always economicat,
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MODEL OB This model has been designed to give the same hot
water output as the OCB and only very slightly smaller cooking
space in a cooker under 3 feet wide and under 2 feet deep—
thus fitting into a kitchen layout of a medium sized house.
Large two-part hotplate, two ovens, one for roasting and baking
and one for slow cooking.

Dimensions : 2" 11”7 wide x 17 104" deep x 2” 94” high.




Flue Layouts

Diagram 1 Tam o mEwn Diagram 2

W oarecess is to be partially

- L or comgpletely bricked in a
vl v primary flue can be con- wi-a
U i ! strucied In the new brick- a
B i work ugp 1o the throat of the

Cooker installed in a recess 1 chimney. Alternatively, if a

with  flue  pipe  passing e naw chimney 18 constrocted

fhrough the register plate i ™ imrmadiately  behind  the AGA
into 1he throatl af the chimney, | . cooker a direct cannecton

An air inlet to the chimney ,-'_',- can ke made Into it. 4 s

& provided B . above the e [ recommended {hat a new

coaker top plate. i i chimmay should te lined.

Hote

Whers a brick chimney is net availlable the profabricated True Flue — True Flus Ltd., 82 Srook Street, Landen, W1 or Twisnwall Floes —
The Urastone Co. Ltd,, Righom, Rochester, Kept, may be used,

Qil Storage

The burner is fitied wilh an AP-240 YRBE oil contral box, which iz suitable for ahead up 10 10 #. The ail siorage teak should be pasitianed
with the bottem of the tank not less than 11t 6in., and the top of the fank not more tharn 11 1L sbave the base afthe cooker, Recommended
tank size - 300 gallons.

0il Connections
The pil contrel hox is filled on either the LH or RH side of the cooker, ar al seome other convenient posilion adjacent to the caoker,
by the Authorised Aga Distributar who will connect zp to the burner. [1 the control hox is fitted away from the cooker the ol (ine {o the

purner mus) nat exceed 10 11, in lengih. The ail lne from the storage tank 1o the control box should be | in. a.d. copper tube min. The

connection fer the ail line an the contral boxis §in. B.5.P. 0 -I ﬁ’. )
Electrical Connections Fuel Inlat Vel l s r‘Jd

=

A 5 amp 3-pin plug and socket [with neon n-

dicater light) 220 250 wolts, is reguired in a 1 s |
position close 1o the ol contral box (17 vaolts al
contred box consumption 14 watls). The Aga St O Yaolve

distribwlor will connect from the confral box to i ,-f') i
the cooker thermostat, yriva i WATER HEATER
i & -
i
P E X {00
Commercial grade Kerosene, _{ & i
: T 7.
Brain Cock i e Val .
o ""'Jjwpﬂ;' Fesiiatve A PRODUCT BF ALLAED IRGNFOUNODERS (7D

Ai Aga Cooker Division
\_) The AGA OB Cooker /5 a oroduct of ALLIED IRONFOUNDERS LTD. Cadbury Road, Sunbury-on-Thames,
Sr—— Middlesex. Sunbury 5577



Dimensions
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The Aga Model OB Cooker is delivered ox works unassembled. Assembly is
underlaken on site by the Authorised Aga Distributor,

Flue Chamber Outlets

The standard flue chamber can be converled 1o give a horizonfal or verical
gutlzl, The horzonfal cutlat (s used when a brick flue can be cansirucled In
tha wall immediately behind Ve coaker, The verticat aullel 15 used when the
cookar has 10 be connected to the main flue by means of flue-piping. Black
vitreous enamalled 4 jn, Cl, pipe is recommanded,

Base or Hearth

It is essential that the base or hearth on which the cooker stands should be
level. The base must nlso be strong enough 1o take the weight of the cooker -
appraximataly 85 ewl,

Sharing of Chimney

The cocker may share a chimnay with an oii-fired beiler, provided the cooker
flue anters the chimney at a higher leval than the Bailer flue and tha arrange-
ment comphes with 1he requirements of 1he Building By-Laws.

Flue Ventilation

It iz recommanded thal provision is made for intraducing air diluticn from the
kifchan at a point about 6 fi. above the fop plate (evel of the cooker, In a
standard 9 in, = 9in, brick ffue, an air ¥end having a minimum ventilation area
of 10 sq, in, should be fitted,

Boiler Connections

The Now and reduen pipe connoclians from the beiler are In 1 e copper pipe
and provide {or right-kand, left-hand or back cannection

Boiler Cleaning

Whare a cast iran beller is used, a removable panel is provided in 1he [2ft-hand
side nlate. This should be accessible for cleaning purpeses. The use of an
indirect cylinder is recommanded. & drain cock must be fitted an the system
toremptying down.

The Hot Water System

Tha water heater should be connecled to a compactly designed hot water
systam with a slorage cylinder of 30-40 gallons capacity fitted vertically. The
cylindar must be efficiently insulated.

The flow and return pipes should not exceed 18 1t each in langth, and they,
too. should be woll insulated, The draw offs frem the cylinder must be ‘dead
end' cennections fram the veni pipe.

Tiling
Where tho cookar is 1o stand in a recess oragainst a wall which is to be tied,
in na circumstances should the Hles overlap the cooker fop plate.

!
1



LAGA_

OPERATING INSTRUCTIONS

for

Model OB @il fired Cooker
and Water Heater

HOT PLATES

B HEAT INDICATOR

_ ROASTING OVEN
THERMOSTAT =
CONTROL DIAL

. OIL CONTROL

BURNER
OUTER DOOR

[l sLow cookine
o




YOUR AGA OB COOKER

The Model OB Qil-fired Aga Cooker and Water Heater is designed to burn
continuously and it will operate automatically without attention by the user.

The following points for your guidance should be carefully observed:

1 Use ONLY the recommended grade of oil.

2 Close the insulating lids whenever the hot plates are not in use.
3 Clean the hot plates regularly with the wire brush.
4

Utensils with flat machined bases must be used to make perfect
contact with the hot plates.

v

The hot water system must be thoroughly insulated

Have the Cooker serviced at regular intervals.

Accessories

The following accessories are provided with the Model OB Cooker:
1—Large meat tin

1—Half size meat tin

1—Plain shelf for roasting oven

1—Plain shelf for slow cooking oven

1—Grid shelf for roasting oven

1—Wire brush

1—Spare set of wicks for burner

You will also receive a one year guarantee and registration card and a Recipe
Book.

How the Model OB Aga Cooker Works

The Model OB Aga is an oil-fired heat storage Cooker. The burner operates at
either high or low fire and is controlled by the Cooker thermostat which is linked
to the oil control box. The rate of burning will alternate from high to low fire
according to the temperature of the Cooker. In the event of a power failure the
burner will automatically continue to operate on low fire. Should there be a
prolonged power cut the burner can, however, be operated under manual control.



LID FOR SHELLS

SET OF SHELLS

INNER BURNER

HODE VAPORIZING

CHAMBER LID

BURNER WICKS

- LIGHTING
FLAP

BURNER SUPPORT —__
PLATE

%\3/
CARBON LEG ~_ 5 A

LEVELLING SCREWS

INNER BURNER
DOOR REMOVED

P FIRE
Ny, — vaive

MANUAL HIGH FIRE LEVER

RESET LEVER

FILTER
OIL CONTROL BOX




The Correct Oil

The natural draught vaporizing burner is designed to burn commercial
kerosene.

Other grades of oil must not be used in any circumstances.

Lighting the Burner

Open all valves on oil feed pipe from the storage tank to the burner
oil control box.

Switch on electric supply to the oil control box.

Press down the reset lever on the oil control box until it clicks. It
is not necessary to hold it down.

Check that manual lever on oil control box is set at automatic (down).

Open burner outer door and lift off inner door. Allow about five
minutes for oil to enter burner. Then open the lighting flap on the
burner outer shell and insert a match which will light the wick.
Close the flap and replace the inner door and switch off electric
supply to the oil control box.

On lighting the flames will gradually come up and burn yellow, but will soon die
down. It will take about 20-30 minutes for the burner to become hot before the
oil will vaporize properly. Observe through the sight glass on the inner door the
condition of the flame when it has settled down, which should be burning blue
with the shells incandescent. Then switch on electric supply to the oil control
box and the burner will operate under control of the cooker thermostat.

On lighting condensation will form in the flue ways and may run onto the top
plate from the flue chamber. This should be wiped off to prevent any
possibility of damage to the vitreous enamel.

Never relight a really hot burner.

The Heat Indicator

The heat indicator is positioned above the roasting oven and the scale plate
comprises three sections—black, silver and red. When the mercury is on or
about the line in the silver section the Cooker is at full temperature. The purpose
of the heat indicator is to show whether or not the Cooker as a whole contains
the full amount of stored heat and it should, therefore, only be referred to first
thing in the morning or after a period of several hours during which no cooking
has been done.



Automatic Control

The thermostat control dial on the Cooker front plate is provided to give fine
adjustment of the original setting after the Cooker has been alight for some
time.

First thing in the morning, for two or three days after installation, the position
of the mercury in the heat indicator should be noted. The thermostat control
dial should then be advanced (clockwise) or retarded (anti-clockwise) until
the mercury is consistently on or about the centre line in the silver section on
the heat indicator before the burner switches to low fire. QOnce the correct
setting has been found the dial should not be moved again.

Manual Control

Without an electric supply to the control box, the burner will operate contin-
uously on “Low fire". In the event of a power failure, the burner can be switched
to "High fire" by simply lifting the lever on the top of the control box and
moving it to the left to lock. The lever should be returned to its normal position
when cooking is finished or when power is restored.

To Extinguish Burner

Lift the reset lever on the oil control box until it clicks. It is not necessary to
hold it up. This will cut off the oil supply to the burner which will gradually die
out. If the Cooker is being left out of use for a period turn off valves on oil feed
line from storage tank.

Never relight a really hot burner.

Service

The burner should be checked and cleaned at intervals of six months and the
first servicing will be undertaken without charge by the Aga Distributor who
supplied the Cooker. It is recommended that arrangements are made with the
Aga Distributor for subsequent regular periodical maintenance.



General Cleaning

All that is needed to keep the vitreous enamelled surfaces of the Aga bright
and clean is a daily rub over with a damp cloth and, maybe, a little soapy water,
followed by a clean, dry duster. '

If milk or fruit juice, or anything containing acid, is spilt on the top plate, be
sure to wipe it off immediately, or the vitreous enamel may be permanently
discoloured.

The linings of the insulating lids have an aluminium finish and the temperature
of the hot plate will keep them in reasonable condition. They should not be
touched with soap or cleaning pastes, but particles of burnt on food or grease
can be removed by lightly brushing with the wire brush. The oven doors lift off
quite easily and it is advisable to allow them to cool before cleaning them. Do
not, however, immerse the doors in water as they are packed with insulating
material and this may be damaged.

The roasting oven keeps itself clean and merely needs to be brushed out
occasionally with a long-handled stiff brush. The slow cooking oven may also
be cleaned with a stiff brush and a damp, soapy cloth,

Your Aga Distributor's name and address:

Al

REGD TRADE MARK

The Aga OB Cookeris a product of

ALLIED IRONFOUNDERS LTD.

Domeslic Appliance Division

Cadbury Road, Sunbury-on-Thames,

Middx. Tel: Sunbury 5577 HPS SEPT 65



SERVI CING

The burner will need servielng at intervals of approximately
é months.

It is necessary for the burner to be cool enough to handle

and it is suggested that the user should be asked to extinguish
the flame at least tuo hours before the appointed tiie of the
service, This can be done by simply lifting the reset lever on
the oil control box to cut off the oil supply. The insulating
lids should be opened to allow the hot plates to cool.

Remove the insulating ring and 1ift out the hot plate and
baffle plate,

Disconnect the 5/16" oil line at the brass elbow and withdraw
the burner, complete with carbon legz attached. Remove the 1id,
shells, wicks and vaporising chamber 1id, Keep the shells
upright for refitting in the same position as before removal,

Remove the brass elbow from the carbon leg and then clean

right through the carbon leg and burner base. The oil channels
and the vaporising chamber in the burner base should be scraped
clean, Also clear through the ports connecting the oil
channels. Then clean out the carbon leg and elbow fitted into
the burner bhase, This can be done with screw drivers and a long
5/16" masonry drill used as a reamer, Flush out and refit the
brass elbow to the carbon leg using jointing compound and refit
the burner and reconnect oil line,

Clean oil control box, metering stem and filter,

Re-check the level of the base and then turn on oil by pressing
down reset lever on oil control box., Leave for fifteen minutes
and then check that the oil level of 3/16" in the burner base
is correct,

Refit the vaporising chamber lid and ensure that it seate down
properly, Fit new wicks and refit the shells and 1id,
Individual shells should be renewed if there is any distortion
which prevents them fitting satisfactorily,

Refit the baffle plate, hot plate and insulating ring.

Allied Ironfounders Limited, Aga iorks,

Aga Cooker Division, Ketley,

Cadbury Road, #Jellington,
Sunbury-on=Thanes, Salop.
tdddlesex.,

Sunbury 85577 Wellington 3973

Jb/RB/Sept., 68



SETTING UP THE BURNER
Note

It 1s recommended that when possible the cooker should be 1it and
left operating on low fire (electric supnly off) overnizht and the
flames correctly adjusted the followinz day.

When setting up a cold cooker the high and low flames should be set
about 1" lower than normal to allow for an increase when the cooker
has heated through.

Remove the electric top and control box name plate and place a weight
on the actuating pin to keep burner on low fire. ILight the burner

as described on the operating instruction card. Allow about twenty
minutes for the burner to heat un and for the oil to vavorisae,
Observe the flame thmugh the sight glass in the inner door, and
when it has settled down remove weight from actuating pin.

gh fTire

Allow a few minutes for the flame to establish, then check the high
fire flame. Observe the flame, which should be burning blue and should
extend for about 3" gbove the shells. If the flame is too low,

or is too high and tending to burn yellow, it should be corrected

by alteration to the setting of the high fire adjustment screw on

the o0il control box -~ clockwise to decrease; anti-clockwise to
increase. « quarter turn at a time is amnle; and five minutes

should be allowed for the adjustment to take effect before moking

any furthsr alteration.

Tow fire

Renlace weight on actuating nin and wait a few minutes for the

flame to settle down. A correct low fire setting is with the flame
burning blue about 2" = 1" (model OCB) and level with ton of shells
(mod-1 0C), If necessary, correct on the low fire adjustment screw -
clockwise to decrease, anti-clockwise to increase oil flow.

Refit control box nhame plate and electric too and check oneration
of arm with electric su-~ly on and off.

Thermostat adjustment

The cooker should rsach fu'l tempmerature with the thermostat control
dial on about a No. 4 setting before the burner switches to low fire.
There may, however, be variations in the cnlibration of the thermostat.
If adjustment to the thermostat is necessary this should be done when
the cooker is near full temperature. Once high and low fire flames
have been correctly adjusted these settings should not be altered at
eny later date.





