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IMPROVEMENT IN COOKING-STOVES.

The Schedule referred to in these Letters Patent and making part of the same,

We, JouY B. OROWLEY and ADDIS E. OHAMBER-
LAIN, both of the city of Cincinnati, in the county of
Hamilton and State-of Ohio, have 1mented certain
Improvements in Stoves, of which the’ followm'T is a

_specification. .

Ourinvention relates—

First, to a novel manner of constructing and ar-
ranging flues for supplying hot sir to the me~bo*< or
chambel ; and - -

: Becond, in an’ improved manner of construeting a
rear extenswn of the stove for suppm ting a w‘mtel—
reservoir or beiler.

Figure 1 is a - perspective view of a stove hmmo
our 1mprovements embodied therein, the top being re-
moved.

- Figure 21is a perspective view of the top lifted ﬁ ont
thde body and turned up, 0 as to expose the under
side.

Figure 3'is a perspectlve view, showmn a modlﬁed
form of the air-flue.

Figure 4 {s a longitudinal sectmn of ‘the top of thie

, stove detached, showmg the rear extension and the
smoke-hox attwched thereto.

Figure 5 is a perspective view of tlu, box dehched
from the top. . .

In the drawing—

A represents the body of the stove, -which, "in its
general consmuctlon, may be the same as any one of
those now-in use.

In the f01wa1d p'ut of the body is the usual fire-
-chamber, G, the front side .of which is formed by the
“vertical ﬁont plate of the stove.

On. or against the inner side of the said n ont plate
is a box or chambel ¥, open at both top and bottam.

Against each i inner sule of thie body at the top, and
just'in rear of the fire-box, & flange, H, is made, as
shown in fig. 1;s0 as to form a box or chamber, L, at

- each side of the _stove, said chamber being opm at thc
top

-In the drawing the bottom of chamber B is- fox med
by the top pldte of the oven; but in some instances,

-whege the oven is differently located it will be neees-
sary to cast a bottom in said cha,mbel

B represents the top plate of the stove, pr ovided on
the under side with suitable flanges, to ﬁt over the up-

per edges of the bedy A, the box I, and the flanges-
H.

The top, when applied to the stoxe closes the’ up-
per side ot box I and chambers E.

In each side of the top plateis a register, D, which,
when thie top is in place, communicates with tlle cor-
responding chamber I, so as to admit cold air from
the room into said chamber.

Under each front ~coruer of the top B is'a flat L--

-shaped plate, I, baving its inner edge secured to a de-

“the room directly to the fire.
‘these doors are opened and the registers D closed ; bus

pending flange, K, on the under side of the top plate,
as shown in figs. 2 and 4. "These plates are arranged
parallel with the top, but a little below the same, so
that an a,u-space, E', is left between the plate and top.
. 'When the top is apphed to the body the forward
ends of plates I fit against.the ends of box ‘¥, which
is cut away so as to admlt air from the space E' over
the plates. The rear ends of the plates fit in like

manner-against the front.ends of chambers E, so that
a confinunous passage extends from each regxster D,
along the side and across the front of the body, to the
box 11

- The space bebw een the ouber edges of ph.tes I and
the top are closed by the vertical plates of the body,
which extend up past the edges of the plates 1.

‘When the registers D are opened air passes through -
them into chambers I, and thence along over phtes

"1 I, down through box F, and out-into the me-chambel

As the chambers or flues through which the air thus
passes are subJected to the direct action of the fire,
the air in its. couise -becomes heated to. a very high
tempemtul e, and is ‘introduced into the fire- chamber
in that state, thus mater nlly aiding combustion there-
in..

The stove iy, of course,- plovuled Wlth tlie usuat
doors or. dwmpeis ab the front for admitting air from
- When sbartmg the fire

as soon as the stove becomes h(,ated the 6doom ate
closed and the registers opened.’

Instead of placing the 1eglste15 in the top they may
be placed in the sides of the body ; or, instead of using -
registers, the chambers B may be cast in one piece
with the side of the body, as shown in fig. 3, with
their outer side left open to admit air.

Besides serving to conduct the air the plates I and”
flanges H plotect the tep plate from the direct action
of the fire, so that the top is not liable to . “burn
out” ‘or -to crack from being suddenly heated or

‘cooled, as is the case m stoves of ‘ordinary construc-

tion.
The supplying of leated air to the fire is, we are

. aware, an old idea ; but by our method of construe-

tion we are enabled to- heat the air to a higher tem-
perature than can be done by other stoves, and, at the
same time, to reduce the cost of mmnufwcburmg this
class of stoves.
" Phe construction of the Tear extension 1s as follows:
The top plate B is made of such length as to extend
4 considerable distance behind the body, and is formed
with a neek, a, to receive the smoke-plpe, and also
with an opening, O, of suitable size and torm, to re--

.ceive the bottom ot the water-vessel.

A shallow box or pan, C, having laterally project- i-
ing flanges, L and N, zuound its upper edges, is- zﬂso




provided, as shown in fig. 5, and placed against the
under side of the extension of the top, as showit in
figs. 2 and 4.

This pan is supported in place by resting its front
flanges L on the upper edge of the back of the stove-
body, and passing a serew, M, through its rear cdge,
or a lug tlnexeon into the top plate, as shown in figs.
land 3. -

An opening, J, is made through tlie front of box: C,
so.that, when the pan is in position, this opening will
communicate with the smoke-flue P of the stove, and
thus the smoke and flame be carried through the box

C in their passage froum the 5tove, as indicated by the

arrows in figs. 2 and 4.

The box or pan O is made of such size as to extend
laterally beyond the sides of opening O for the water-
vessel, so that, when the latter extends downward
through the lole, the heat and flame will act not only
upon its bottom, but also upon the sides of the vessel
below the top plate, In this manner alarger heating

surface is obtained, and the Leat applied with more
economy and admnt'we than usual.

Another advantage “of our plan of construction is,
that it permits the top plate and its pan to be made
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of such.width as to receive a boiler of the full or &
greater widsh than the bedy of the stove.

Our method of constructing the extension and the
‘p.m G, and of attaching the la,ttel we have found to
be very clicap, strong, and :ulvantageous, and in many
respeets superior to all others in use.

"ITaving thus described our invention,

\V]mt we claim is—

1. The flues B, ¥, and If, arranged substantially as
described, whereby the inflowing air .is heated on its
p%ba% to the fire-chamber, as set forth.

. The extension-pan or plate C, having its front.
ﬁa,ng,e I, resting on the vertical plates of the stove-
body, subst‘mtully as described.

3. The ¢éxtension-pan ov plate C, having its side
flanges N, projecting laterally beyond thc vertical sides
of tlxe stove, subsfantially as and for the purpose set
forth.

JOHN. B. CROWLEY.
ADDIS E. CHAMBERLAIN.

Witnesses:
"M. W. OLIVER,
8. MORRIS. -




