STEP INTO
TOMORROW
WITH

MARVELS OF MODERN LIVING
AT THE FESTIVAL CF GAS

FIRST AT THE FAIR
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Even at a Fair filled with the unbelievable, the Norge gas home applianc
cause excited commaent from everyone who sees them in the Gas Pavilio
before long, these “wonder machines' will be every-day items in our own hor
Just as television and Nylon seemed too good to be true when they wer
at the 1939 New York World's Fair, these five from Morge seem
planners, designers and engineers they are very real indeed. Years of
development back up their promise of mass production in the not too €
There is good reason for showing these appliances in the Gas Pavilion's “F
the Future,” Gas—the fuel of the future—is the source of energy for the
operation. And fun is the way Norge and the Gas industry both fe s B
of the future should be. Now see for yourself what's just arcund the cc
madarn living . . . i " e ﬂn '
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Three-compartment,
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b LiFar IR th dwen can be
king to start at
i timas for differeant foods,
g3 that all three Tinish cooking at
the same time. Infra-red radiant
Fiial— pdwe 3
irig tirnas dra iy i the coni
vantional anes we use today. This
ntense heat directed af the food
alss reduces the amount of insuw:
latson needed
O oven area has a flat surface
far baking and noas Here, the
food rotates on & motor-driven
furntable =n front the radiank
heating element, T




DISHMAKER

Makes new dishes ... as you need them

I the gas kitchen of tormarrew, you'll gel yower dishaes Irom this
wall-mounted wnit Ehat leoks ke & kibchan cabanal

But imstead of reaching for & plate from the dhell, youw will thke
put a new, disposable plaste plate, made- to-ordas in s Lesh
maker, Thers will be no dishes 1o wash, dry (amd Somalimes
break), put seay, and take up SPOrage SoBcE.

Morge designed the Dishmaker 1o meet the increased need for
disposables pvarpday dishis: mord prachEal tham papar, fd mMofd
aapansive and even sasier 1o use! You simply g6 10 the maching s
self-contained storage bin to select the dishes you maEdd, &8 you
med thiem, When you want to make more of anything—cups.
gaucars, plales, sanang peeces, simply puth a bution for tha
dasired ulensil and the Chshmaker gels busy .

highes are mads Trom large sheals of plastie—plain cobars oF
prvtty patterns. The sheet loads at the bottom of the Dishmaher,
than travels up the back of the unif where a sériés of gas burnars
haal it to & soltened condition, then on to a mald of the type of
LT Sl OESar il

RANGE

Looks like a table ... cooks like a dream

This range stands on the fleor in light, slim-lined beauly, The
gmoath top surface iz divided into eight cooking areas, bul no
dirt-catching cracks ar crevices, not even an open flamse, do you
saal The burners are located beneath the high-lemperature
caramiz surface and transmit heat by conduction and radiation

In place of the conventional hoad and fan ower the range,
ag ie Trom underneath the work surface, £0 thers i3 nevar &
il of cabbage cooking or bacon frying.

The Morge range-cf-the-future, on easy rolling casters, can be
audhied hack against the wall or under cabinets when i's not in
usdy, and rolled out fer easy sccess wherever it's most conveniant

A the middle of the Kitchan, on the porch or patio. Tha gas
cannection i3 & hose which can aagly be conmected and dit
connaciead at spacial outlets
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A complete food cantar and wark
surface in one circular, pedestal-
maunted unit. The lawar-laval
freezer and upper-level relngeralor
revolve on & central shaft, to Bring
contents into full view in front of
you, without your having to stoop
or bend,

Thae work counter at waisi-haight
15 stationary, bul the freezer wnit
Boneath it revolaes within its insu
lated shell, The freezer conlains
an icamakoer which auiomatically
makes ioe cubes and dumps them
imb & glorage bin, Watar for the
cubes is plpad-in automatically,
bEa, 80 hare & mothing &hatever
i 49 10 keap B Constanl swpply
of cubes

The top Rl of Thes UmiE coniming
an aya-léviel rafrigarator, mant
keaper and lguid dispansar. The
rafrigaratar comparimants far
frésh foods, dairy producls and
vegatablas rofate for Tull wiibiliny,
appearing in frontof & glass ACCRES
daar. The béverage digpansar
resembles & drug store Soda foun-
tain, Hera a constant Supply of hat
coffes, tea, bouillen, or cald froait
jukces can always be available. The
concentrates of these baverages
are simply placed in the dispén
sars. and piped-in hat or cold water
i automalically mived thoroughily
wilh tham,

Al ol tha thermoalecinie power
far this unit s predweed Trom a
gas fual call, tha Femariabis
mechanism (Hat converts gas
ta slectricity.
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As easy as
hanging up a suit

A pedostal-mounted wnil that looks
lika an inverted walar glass is
degigned 10 provide horma claan
g for all your clathing and many
hougehald things (pillows, drap
anes, tlip covers, atc.)

Mo and in the tamily nead ever
e &0 & loss for & clean suit or dress

thara can always be one ready
and waiting, with & Norge Cothes
Cleaner in the house

Operation is simple; ifems to be
cleaned arg hung up in the maching
on hangers. To minimize wrinkling.
tha cleaning solvent is ntroduced
&% & spray, rather than hav
clathes tumble about in & soluticn.
Ultrasonic vibiration agitates the to
be.clearad itoms, bréaking loosa
mmsoluble soils such a8 sand. o ust
and dirf. The Norge saelvant
rermowes all greass and oil stadns
a5 will ag tha water scluble stains.
Then, with cleaning completed, the
frash, cleanad itams are driecd
gently by gas heat
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