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JOHN HAGERTY OF MONROE MICHIGAN

. GOMBINED PAB-LOR AND KL’I‘CH.EN FIREPLACE

Spemﬁcatmn of Letters Patent Ne 655 dated March 24 1838

Be.it known that I, JoEN HAeEm‘:Y ef the

~ city and county of Monroe in the State of

- provement In. Cembmed Parlor and Kitchen:
~ Fireplaces, specified in the WOI’dS and fig-

Michigan, have invented, constructed made,

¢ and apphed to. use a. new and useful Jm-

 ures following..

) This fire place, w1th 1ts ehlmney is bu11t {
10 mostly of bricks In nearly the eommon. ex- |
- ternal form but the internal strueture and

~ the form of the jamb: are essential improve-

. ments in the mode of building fire places.and

.  of fuel ordinarily used for cooking is.essen-

20

chimneys;
purposes, the chimney
- form, and the. ceekmff utensils. are. plsced n |
~ the ch-lmney n such mananer, that the

when constructed for- cooklmr
18 bmlt in such- Q.

cooking room: is not heated and the qllmntlty-

tially diminished, the dishes used 1n cooki

. are also pexrfectly seeure from the admission

 of any foreign
- of cooking or heating—; the psnler fire place. |
in this chimney unites superior elegance and

25 convenience, with a capacity of 1mparting | o
. from & cheerful fire a great quantity of heat  ward as the bar represented 111 F1g T as

" to the room with a small quantity of fuel, | seen in plate Nos. 1 and 2.

or if desired of admitting the sliding dem-r
cha,mber and cooking apparatus on the op-

1s- built. 1n the form

25

o .-.3.0
. ney Is built with a fire place and flues and | o
“walls. to. the helgh:t of frem £ to 6. inches:

substance during the process

pers to be closed so as to: _diminish the tem- :
. posite side of ehlmney

“designated. by plates: No. 4, Fig. 1, of brick |

perature of the room at pleasure. The chim-

~air openings &e. On one. side and: on: the

S . opposite side are the eeekmﬂr mtensﬂs, boiler Sy |

‘bakers, &e., so. lecated thet the cooking 1s:

done 1n: a dlﬁ'erent room: from: that in. Whl{:h |

the fire place is located and the fuel ecom- | in which form. the ehlmney is. built upward-

“about 2} feet leaving the spaces. designated

" municated to the fire. chambers under the

- cooking apparatus; the front view of the |
. Kitchen fire place, as seen from: the room not |
- 40
~ parlor fire-place with the dampers. closed |
~ may be seen in plate No. 15 also m plate No. |.
- 2 with the dampers open. e:xeeptmg the dam-
per closing the center teeder.
fire-place designated by Figure 1, which. is
' closed plate No. 3 represemts the frent V1eW

* of the rear or cooking part of the chimney | . o
| chamber above the- said grates about- 8 .

45

- -'..155

used for coekmg also the front view of the:

as seen from the reom used for cooking:..

Fig.

cooking utensils withdrawn.

The boilers, bakers, &c., belng

feet from the hearth or kltehen floor plate
 No. 4, Flg 1 represellts 9, greund plan of the

. - gy b

_ ]ﬂtchen ﬁre plece a,nd 11'1_te1 nal structure of
:the chlmney at the base the open spaces kFig.
| 3 on: the spaces between the brick walls be-
low the fire grate the spaces designated by
Fig. 4 are air openngs. leading from. fire place -

] 1 is a front view of the same Slde‘_-
50 w1th the cooking utensils all in their places
- asused in cookmg, Fig. 2 represents a view |

 of the same with the bakers, _bellers, smd;-; L
- L | left the other at the opposite part of the

SaIme with grooves in them 1nto. which slid-

about % _
ing dampers of cast iron are fixed of the

Y 60

 designated by Fig. 5. Two of these all open- T
Mgs may be in the front of jambs from fire -~

fire. under. the boﬂers &c., 1s. deswna,ted by:’:']" O

| these are seen at full length.
tance: from the hearth end about’ 8 inches.
orates into the front or fire.
| place side of the chlmney spaces or-openings -
are left cemmumeetmg with the said fire =

In Ikitchen |
above the said

place or from the room. as, deswna,ted by red; |
lines as in the plate.

Fig, .

‘Plate No. 5. represents the -chimney

or '
an. mterma,l sectlen as divided -from; front to.

= SR e
2. shows. the form. of the mternsl“f--.
structure of the chimney with. the. external_ o

- wall fronting the cooking reom taken off.

w0

rear exposing one: tier of boilers and the .

Fig. 7 from fire place by Fi 1g..8
" Plate No. 6 Fig; 3 represents the plen of
a. parlor or: sitting-room fire

fire-place which is closed by shdmg dampersi,: 80

‘f-the,t may slide. with. the jambs as far for-

' direction of the flues; the: ﬂue leadmg from. - o

place in the ~
upper story but may as well beontheground = =
story with a slight. variation. Th1s desig-
‘nates a view of the ground plan of paﬂorr--_” '

The shimney with a fire-place and fire-

~when the walls are carried over the air open- =~
‘ings designated by Fig. 4 in. closing air flues g9 =~ -

‘or openings for giving a draft to the fire, -

by I‘lg
whlch have. iron grates across, ‘them about

3 for fire ehembers or furnaces
‘one and one half or two.feet from the hearth. -~ =
These grates are. designated in. plate No. 4

Fig. 2 by Fig. 6, where the internal form of

'
n
"l v

inches in width for the purpose of putting
gmtes which spaces have =

fuel on the said

At this dis-

‘two iron bars or plates inserted one at the
lower part. of the openings or spaces. thus -

I

110

R 1ength ea.ch a8 th@ SPaces or. ﬁre cham*;};f,_ |

85

100
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20

~bakers.

bers are in width so that the openmcrs or |
spaces thus leading into the fire chambers
above the grates may be opened or closed at
pleasure, which are constructed for the pur-

pose of putting in coal and other fuel into
the fire chambers for heating the -cooking
apparatus above the said O'rates a front
~ view of which may be seen in plate No. 2|

Figs. 5 and 6, lese in plate No. 1, Fig. 2.
The iron bars or plates des1gneted In phte

- No. 1 by Fig. 9, in other respects the chim-
ney, 1s constr ucted to the upper side of the
sald space in the form presented in the |

ground plan presenting the partltlons be-
tween the fire chambers, |

~ On a plané perpendicular Wlth the rear
side of the chimney and resting on a plane |

horizontal with the upper surface of the

~sald upper bar is a cast-iron plate extend-

ing nearly the whole width of the rear part

of the chimney being about two feet in |

width with apertures or spaces for the ad-

‘mission of boilers and cylindrical rotary
The boilers to slide (on rollers or
~otherwise) into the chimney through the

- said plate on groove in iron bars Wthh are

30

-.on the other to turn up

~the wall for the purpose of having the said
30

40

“built into the
. said fire chambers at distances to corre-
spond with the required size of the boilers
the said bar having a space turned up

~each end forming a knee that at one end
into the wall, that

'end to thch the sald

partition walls between the

at

intended to mateh firmly
at the surface of

iron plate fastened to the same by 2 SCrew.

The form of which bar may be seen in

plate No. 5 Kig. 12, Fig. 13, being the outer
plate is fastened.
The boilers are located over the fire cham-

ber in rear of the said fire place entering

through the said plate 1n the manner of

dmwers to be shid 011 the groove of the said |

- bars or on rollers at pleasure; over the two

- steamer thore is eontmueol upward a steam |
flue that communicates with the main flue

50 7

- 1ng or frying located in rear of each end
of the said plate directly over the fire cham-
‘ber 1n rear of the

55

- bers so as to allow a space for the passage

boilers that are inserted over each chamber-

there is a steamer, from the top of this

after making an angle in the wall of the
chimney so as to prevent the soot from fall-
Ing 1nto the same.
eal rotary bakers to be used either for bak-

Jambs furnished with
slides and dampers, &c.
are shorter than the width of the fire cham-

- of the smoke in rear of them next the back
of the chimney fire- place a front view of

60

65

whleh may be seen in plate No. 6, Fig. 1. |
- Figs. 4 and 5 and 6 represent the ends
of the boilers slid into the chimney
- drivers over the fire chamber with brass

knobs on them:; Flo' 3 deswnetes the end

cast iron plate and chimney

wall below the said
~or rear side of the chlmney, above the.

1 as 1 g,
place and the fire chambers are united as

There are two cylindri-
~gle with the

The said boilers.

hike

655

convenlence of the cook havmo‘ brass knobs

and dampers used to close the mouth of

the same if much room be required 111__

bakmg

them thh may be Wlthdrawn to suit the

on them for this purpose any number of -
‘the slides in the baker may be withdrawn

70

Fig. 7 represents the ends of ﬂ'udgeons_

to which a crank may be fixed to revolve
the cog-wheel located below the said cylin-
drical bakex to- revolve the same when de-

sired.
Fig. 2 represents the spece in the said

boilers and cylindrical bakers; Fig. 3 rep-

resents the crank that is to be used 1n re-

75

for the said -
80

volving the said cylinder, Fig. 7 the brick

hte on the cooking

plate the chimney is continued a small dis-
tance, having a small flue above the boilers
14 ‘when the flue from' the f

seen in plate No. 5 Figs. 7 and 8, above

~which the walls of the chimney are con-

tinued in the usual form (the fire- place
flue having been built at the top in the
cOmMmon mode)

chambers bemg designated in plate No. 4

re- -

8H

80

at a convenient distance to .
~untte the chambers under the said cylinders,
-When the said flues are united with the
common flue, the flue leading from the said

95

Fig. 2 by I‘lﬂ 8 and the common ﬂue by i

Fig. 7. |
iy parlor or sitting room ﬁre place is con-

100

structed mainly of brleks a ground view of

which  may be seen in plate No. 6 Fig. &

‘with a flue 1n rear of the same as built in an

upper story Fig. 7. An iron bar laid level

| with the upper “surface of the hearth with a

groove in the upper side the space desig-
nated by Flg 6 represents the form of the
fire place which is built up

angle of the jambs laid into the wall the
form of which is designated in said plate by

Fig. 8. The said bars are placed a small

distance apart to admit sliding dampers be-

tween them into the wall of the jamb the
-chimney 1s thus (the back being at right an-
jamb  until- the bevel com-

mences at the sa,ld upright iron bars) built

up about 6 inches where a horizontal bar of
1ron similar to the first mentioned with a
groove on both sides-is laid parallel with the
same, both of said bars extending into the
_mmb half the distance of the width of the

in this form
with two perpendicular iron bars at each

105
110
115

12¢

fire place to admit sliding dampers which

are to occupy the space between these bars

and a space is left in the chimney walls of

125 -

the jamb for the purpose on a level with

the last mentioned homzontal cast iron bar
a horizontal cast iron grate is laid over the

whole area of fire place of the form seen in

- view of the I'etary bakers w1th slldes 111 I‘1g 2, whence the chlmne} 18 earrled up

130



- about four mehes te another horlzontal bar
~with a groove on both sides parallel with
the last mentioned connected with the same

by small iron bars thus forming a perpen-

dlculer upright grate four inches high and

~ the space thus left between the said last

10

-~ 'mentioned bars may be closed with sliding
- dampers as those below, the chimney is from
. ~thence carried up to the mantletry leaving
in the jamb. spaces between the said perpen-
- dicular bars for sliding in dampers the
. mantletry is a bar of iron carried round the
- two ends of the chimney so as to strengthen
- the wall where the space is left for the
damper to slide with 1t; from this mantle. |
~ try on the front wall abeve on the inside an

e - iron plate is fixed inclined to conform with

~of the flue this

. " the inside of the wall of the chimney in front
plate is sufficiently wide te

extend to the rear of the front perpendicu-
lar iron bar directly back of this an iron bar

~ is laid into the wall parallel with the back

~ side of the same leaving a space or gutter:
~ corresponding with thet between the up-
right perpendicular bars two sliding dam- |
pers are intended to be supported at the top
by entering the space thus left between the |
- said last mentioned plate and bar and at the
- bottom resting on the upper groove of the
groove in the bar above the upright grate
- these sliding dampers may be slid into thy, |
- spaces left in the jambs between the two

“upright iron bars or withdrawn so as to

. No. 3 Fig.

A withdrawn at pleasule above the first in |
~ manner represented in plate No. 3 Fig. 5|

- - Fig.
. 45

~ allow the fire light into the room, above this
85

- form.
"~ The form ef the boﬂer and the stea,mel
and bel{mg pans and a sliding grate may be
~ seen in plate No. 5, Fig. 1, 1s a large sliding

the flue and ehlmney 1S bullt in the common

boiler to be the lower one as seen in plate
92, the boilers to be inserted or

3 represents a steamer to be plaeed

above the other two first descrlbed boﬂers as

' '?_111 plate No. 3, Fig. 6.

- g 10, represents the shdes to be in the
SIS 'cylmdrlcal bakers as seen in plate No. 3 Fig.

3. One of them being a sliding grate to sus-

pend any article on 1f desired in the baking

~ when the slides are all in the cylinders the

Lo same are cempletely elosed but 1f the inser-

Con 655_:_:_5" ]

1n

111‘1gd)er the boiler or baker required to be
| heated, in the manner herein represented;
the advantﬂﬂ'es of Whlch are thet no other','
part of the ehlmney 1S heated but that un-
der the particular vessel required in cooking
and unless desired none or very little heat is 70
‘imparted to the room, that Very llttle fuel I

v

tion of all of them would make the shelves. R
‘too thick for the convenience of the cook
any portion of them may be withdrawn and B
the mouth of baker elesed with dampers;
| the cylinders may be made of iron of copper

but cast iron is prefemble the slldes are
‘made of cast iron.- - -

The 1mprevement clanned by the S‘I].d

Slsts--—

55

JouN HAaGERTY as. hls own 1nve11t10n con- - ..

1. The .locatlon of the ﬂues (used 111 eook-;.‘--"f

1s used 1n (3001{1110'

2. The loea,tlen of the (3001{1110' utensﬂe_, S
‘which at a convenient height slide ¢ onrollers .= =
or 1n _grooves into the chmmey and occup |
very Tittle space in the room and the cylin- - -
ders. used for baking and flymg have draw- ~ =
ers- In them so that any form may be =

~in the interior of the chimney directly __f .

y 75 o |

oiven to the interior of the- bakmg vessel at

-ple‘tsure by withdrawing any portion of §0
and the said = =
‘baker may be opened at the meuth and any .
one of the pans used for frying and for the . =

the slides or baking pans;

80

purpose of heating the upper surface of the - S

‘pan used for frymcr the oven may be re-.
‘volved at pleasure also for the purpose of -

85

imparting a uniform heet to the baker;

| which revolution of the oven I do not elalmz,i_-;_ S
as of my invention, further tha,n as cem-f-i;-_.

“bined 1n my epparatus . _9:0---_-:_:-

3. The manner of censtrectmg the air

opemng into the back of the ehlmney for
olving a draft, and adding fuel to the ﬁles-_ L

used for heatmﬂ' the cooking apparatus.
In testlmony that the above is a true

_ s J OHN HAGERT1
Wltnesses N BRI
FRANKLIN JOHNSON, o
ALBOW BENNETI‘ S

95
Spe(ﬂﬁ(:&tl()ﬂ of my said improvement as =
above described I have hereto set my hand .
| the twenty-ninth day of Aucrust in the year -
of our Lord one thousend elcrht hundred _. SN
~and thirty seven. . |
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