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o stove constructed by us, but the size and
proportions may be varied to any desired ex-.
tent without altermg the pr1n01ple of 0111:_
“1nvention. i
~ This stove is divided into a lower and an
upper compartment, the former bemg made,
principally, of cast iron, while the upper |
portion is usually made of sheet metal.

A, A, 1s the front cast-iron plate of the
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front to back; Fi 1g
Fig. 5, a plate level *mth the top of the fur-
nace and the lower ovens, ancl Ifig. 6, the
boiler plate, which receives the cooking uten-
sils, and stands a few inches above the last
,named plate.
represented in these figures, they are desig-.

‘are openings through the plates.
“tional drawings are upon a scale of an.
eighth of an 1nch to a foot, as taken from a
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To all whom it mcm/ concern :

Be it known that we, WasHINGTON AULD
and James Cox, of the 01ty of Philadelphia,
State of Pennsylvqma have invented a new
and Improved Cookmg-Stove ‘which stove

may be used for the purpose of heating:

apartments other than that in which the
stove is placed by conveying heated air

therefrom through tubes constructed for
that purpose; and we do hereby declare that

the fOll(}'Wlllg 1S a full and exa,ct description
thereof.

In the accompanymg drawmgs I‘1gure 1,
1s a perspective view of the stove; IFig. 2, a
lengitudinal, vertical section through its
3, a similar section from

center, and Fig.
4, 1s the bottom plate;

Wherever the same parts are

nated in each by the same letters of refer-

ence. The dark parts in Figs. 4, 5, and 6,

lower compartment there bemg a corre-

- sponding plate at the back. Tht, ends of
this part are curved, as shown In the draw-

~ing, and are closed by the curved oven doors
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B, B, hinged to the bottom plate of the stove.
C is an ash
the furnace.

We sometimes use

For this purpose,

make openings in the front and back- plates,
through which to pass a spit; these openings
‘when not in use are closed by shdmg stop-

pers D, D, The horizontal form of this
~pven 1s Sh(}WIl at M M in the plan of the
 bottom plate, Fig.

pit and drawer, passing under
The doors, B, B ‘1nclose ovens
which -have ledges and shdmg shelves 1n
‘them, in the usual way.
‘these ovens for roasting, in the manner of

~the tin kitchens. we

]

|

: ba,ck plate.

forms the top

_'makmfr the plate S, shorter than P’. _
“smoke ] pipe U, Fig. 3. opens into this cham= -
ber, through the middle of the plate P/, the =~
'course of the draft from the furnace bemg e
‘along the chamber, Q, through the openings =~

the rate E K, and the furna,ce cyhnder
F, F by whmh it is surmounted.

Gr Gr G, G, are partition plates, extending
plate of the |
oven; and from the front and back plates, to
' the CELSt—]I‘OIl furnace cylinder, two thirds
of the outer surface of which cylinder is
There are openings =
through this bottom plate which are usually
to be closed by sliding Shutters retamed be- o
| tween the ledges H, H. -

from the bottom to the top
within the ovens.
The compa,rtments I, I whlch may

front plate A, and by a s1m11ar valve n the

The plate 'repif"esented In F1g

-

be'_._
_denommated heated air chambels, a,nd em-
| bracing the space between the ovens, are .

1nclosed by the revolving valve J, in the
70

5, whlchf._:."“.'f.'- B
plate of the ovens, has five .

perforatlons thj[‘oufrh 1t that 1n the cent er,

F, K, being the. opemng into the furna,ce

2, the handles of
which are :;hown at 0O, O, F1

T, T, into the flue between the plates S and

79
_-Those marked K, K, are openings into the -
‘air-chambers I, I and the long ones, I, L,
| at the ends, open into the ovens M, _.__if;-, o
These latter may be closed by the shutters'-* o

These sec-"? shown at ‘N, N, 1n Fig.
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1. P,P,P,P, .
are the narrow plates Whlch form the suies SR
| of the chamber Q, Q, which receives the bot-__-.-7:,‘.."_[1'_.";’_',I o
‘tom of the boﬂers and. upon which. na,rrow-‘“' R

plates.rests the boﬂer plate R, R, Fig
1s a plate of the same width Wlth P P the_';_
‘space between it and P/, forming a flue 1111:0‘_. R
‘which the heated air passes from the fur- . -
nace, through the openings T, T, left by -~

The'-."90 e
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P’ and thence through the escape pipe U.

v, V V, are the openings in the boﬂer plate, S

to recewe the boilers..

The grate E, E, which is recewed in the

opening in. the bottom plate, is connected

with it by a hinge. joint at its back part,
‘while its front rests upon the inner end of -

2 rod, or bolt operatmg as a shaker, by S

Vlbra,tmcr the outer end W, Fig. 1; _saldf
Anner end bemo* flattened, or otherwise so

formed as to eﬁect this object this bolt may

be Wlthdrawn so as to allow the

orate to
Wthh plate sustams ] fall and the contents of the furnace to be N




' dlSCh.—:II‘G’Bd into the ash p1t

: Whl(‘h mclose the ovens M, M, we mal{e of'

._5
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alve a concave form to the grate, as shown
at E, B, Figs. 2 and 8. The end doors B, B,

sheet metal and they are, usually, double,

‘the more perfectly to retaln the heat.

The upper section, or compartment c:c, a, a

Fig. 1, which we Thave said is usua,lly made 1

of sheet metal rests upon, and is attached to,
the lower compartment Its ends a*, o2
are stationary, as also is its back, a®.

two doors in front b, 0, represented as open, .

~and showing the boilers within, resting upon

1

20

" nished with revolmncr valves. .
part of this compa,rtment there is a large

the dotted lines in | means of the end valves, or shutters

‘revolving valves in the upper doors, also,

0’| furnish the means of admitting cool air
off the. Vepor from the cooking uten-_

The best .:;-rrangement for the smoke

- 2p

~ are distinctly :
- Fig. 2. The tube d, cZ is usually about ewhtj

- 30

~ tube; in the manner shown in Fig.
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' chember and ash-pit, should occupy
50

the boiler plate

be’ 1nclosed or left- open, as may be

bemO‘ SO constructed the two doors are fur-

tube d, d, I'ig. 3, which leads 1nto a flue, oy
ch1mney this tube may be closed by means
of a slldmg shutter, represented by the dot-
ted line ¢ Fig. 3. “This shutter and opening
shown, by
“inches in dmmeter 1t serves effectually
carry
- sils..

pipe U 1s to lead 1t into, and through, this

drait will, thereby, be much promoted

“Where a smeller stove is desired, whlch_

shall operate upon the same. prmmple with

‘that herein described, it may be made by |

diminishing the size of the respective parts,

but we- prefer,. O'enerally, to accomplish
th‘tt 1s to say,

this ob]ect in- rtnother way
we leave out one of the ovens in the lower

 compartment, and place the furnace near to
“one end of the bottom
~oven will, in this case, be equally capqcmus_'
“with those described, and the upper com-
partment will contem two large boilers.
Oue half; or more, of the furnace cylinder

plate. -

may stand within the oven; the heated air
‘the end

of the stove opposﬂte to the curved door of
‘the oven; in other respects there will be |
- but 11tt1e chenge 111 the genera,l a,rrange- |

ment

Our stove as herem descrlbed is adapted
eSpeclslly, to the combustion of anthracite,
‘and wherever this fuel can be obtained, we7
‘are fully convinced that it will be: foundf

most. economical, and i n all points to be pre-
ferred; but our stove is also susceptible of
bemg so constructed as to adapt it to the
burning of wood. The front heated -air
chamber will, in this case, be dlspensed

‘with, and: such openings be made into the

furnece psrt as ~are used in- other stoves
565 Where wood is burned the C&St-—lI‘OIl cylm—- i ducted by tubes, llke that In the back of 130 |

1

It has |

Its top, ¢, 1s hlnged to the
back, and this compartment may, therefore,- |
pre-.
ferred. “The top, and indeed the’ whole of
the case of the upper compartment may be
made double, and will be much improved by

In the back

3 as the |

"T'he. smgle-

from one fire, and with a very

shutters.

for wood, and the ash-pit will be adapted
thereto. In other respects, the various parts
‘may be arranged as hereln—before described.

Having fully described .the manner 1n
which we construct our stove, and, in part,

- We prefer to | der wﬂl gwe place to a proper receptacle
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‘pointed out the mode of using 11-, Wwe now

proceed to show its operation, more particu-
larly and distinctly.. By closing all the
doors, shutters and valves, we obtain three
separate ovens, in which all the opera,tlons
of cooking may be carried on by

moderate
consumptlon of fuel. By removing the
boilers- 'in the upper compartment, and

‘adapting covers to the ‘openings in the
- boiler plete, ‘this compa,rtment will be con-
verted into a large oven, in which bread,
.end other articles, may be. baked. The hea,t
in these three ovens may be equalized, or
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the heat
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regulated, by means of the end Valves, or

Should the heat be too great in
the lower ovens, the shutters on the bottom
plate may be opened to any

The

into the upper compartment, to any extent.

| per compartment, furnishes the means, in

fuel.

| combination with the other Valves and shut-
ters, of regulating and governing the hea,t
__throughout the whole appa,ra,tus _

When the stove is used as a summer cook- '
-.mg-—stove, this command of the heat is a
point of much importance, as it may be so

‘managed that but Iittle of 1t will  escape
| into the room; thus by closing the valves
“in the upper doors, as well as the doors oen-
| erally, and leaving the shutter open in the
back of the upper compartment, nearly the
‘whole of the heat, and all the fumes from
cooking, will escape up the chimney.
on the contrary, it is desirable to thI'OW the

~When,
heet into the room, the air-pipe at the back

‘is to be closed, the Velves in the upper doors
opened, and hke‘mse those leading into the
‘Should the lower ovens, or

21T~ chambers
either of them, not be in use, they also Wlll

or shutters. When not
ng, this stove, it 1S confi-

“extent, and
cool air admitted; this may also be ca,rrled'

90
into the upper compartment or oven, by

95
It will be manifest, likewise, that the shut-
ter of the large plpe in the beck of the up-
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supply a. 1ar0'e portlon of hea,ted a1r through' _'

‘the end: Valves,
“wanted for cooki
‘dently believed, will operate as an airheater
‘with a degree of efficiency not surpassed by
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any other, consuming.the same quantity of '

The cool air Wﬂl in thls case, be ad-
‘mitted thlough the openings in the lower
‘plate, and may, if. preferred be brought' |
from Wlth(}ut the apartment; this will be-
‘come heated in its passage throucrh the lower
and upper .compartments, and may be con-
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the upper compartment, into one, or more

rooms, as may be desired.

What we claim as our 111V311t1011, and 1

wish to secure by Letters Patent, 15—
1. The manner in which we have arranged
and combined the respective parts of this

~ stove, so as to command the passing of cool,
~ or of heated, air into, and through, the re-

10

spective compartments, in the manner, and

for the purposes, herein set forth, reo'ula,t— |

~ing and governing the same by means of
the respective shutters, valves and dampers
leading to and from the ovens, and the hea,t-
ed air chambers.

2. The location and use of the large tube
for carrying off the fumes from the uPper |

15

compa,rtment w1th 1ts shutter, as comblned

~with the other parts of this stove.

3. The manner of inclosing the upper B

compartment, in our stove as described. 20_'

4. The construction and employment of

such a stove for generating heated air, and

conducting it, by means of tubes leading .
from the upper compartment,” into such

rooms, or places, as 1t may be reqmred to 25

warill,

WASHINGTON AULD
. COX .
Wltnesses '
 JAMES PIDGEON,
Exyor CrAig,
JoaNn McLEAN,
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