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- o all whom it may concern:
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15

cooking-ranges,
tity of heat (C‘LIOI'IG) may be radiated from.
them. to heat the room in which. they may
be placed; and.I do hereby declare. that the
following is a full and accurate description
‘thereof. - |
My 1nvent1011 consists in the manner of
providing the range with two perpendicular |
columns to connect, the two ends of the range |.
with the mantel and to radiate heat, the 001
umns being hollow and divided mto two

. flues, one ior the ascent and the other for
1 (hy by the:n throuffh the, rear flues (7 7) of

Be it known that I, HErBERT H ST‘I‘\IP-j
son, of Boston, in the county of. Suffolk and.
State of ] \([assachusetts, ‘dealer in stoves.
have invented certain new improvements in

‘whereby a greater quan- |,
___sheet 1ron. pleces. n

. .the descent of the heated air or flame.
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Drawing No. 1, Figure 1, is a front and

end view of the ranoe, showmo also the ma-
part of the

chimney to.the height of five bricks above:
A, A, are two oval shaped col-
umnsg connectmo the side flues of the range.
with the 11’1*’111’0@1 and constituting that p‘wt-

sonry -which forms the . 1ower

the mantel.

of my invention, the object of Whmh 18, to
increase the racdiation of heat.
the oven doors. C is the main ﬂue
are the ent
main flue.

Fig. 2, drawing No. 2,1s a hOI’lZOIlt‘ll sec- | n
“the back, part of it, its front:being supported

tlon of the range just below the top plates, |
by a.pivot, pro]ectmg from each of the:two

the brickwork bemcr' represented as built up |

to the height of the bottom of the flues,

under the “side boilers,
pieces of sheet iron bent around the places

for the side boilers and fastened.to the.top
and front plates of the range for the pur-
pose of protecting the bmckwmk governing |
the passage of the heated air or flame around |
b, b, are the passages from the
boilers to the 51de flues or into the radiating | m

the boilers.

columns. The dotted lines A, A, represent
sections of the radiating columns. d,.d,.are
dampers to turn the heated AT mto ‘the

radiating columns, when the heat is wanted
the room, or to stop it from them when |
¢, ¢y Are perpendicular

dampers joined to the lower side of the

n -
1t

is not wanted.

dampers d, d, and e‘itendmb to the bottom
of the side ﬂues which fi

dampers to move over.
pleces ¢y ¢, are shown more. dlstmctly 1n

Fig. 3.
I"l .

front ﬂues Gf the column _(,q) -
‘thence passing into the front flues (¢) of

B, B are
a, &y

rances ot the side’ ﬁues into - the; _
- 1| five bricks above, the mantel.

of the range.
lower part, of. the ch1mney to.the height, of

D, D. DEqre'

the ash orate. below.

_,be

| slipped along far enough.to allow.the other

ues are covered with

plates of iron to make level surfaces for the |
The perpendicular.

range cut, down thr ough one of the radiating -

columns ¢,.¢, 1s..a partition. dw1d1110' the
column: mto two ﬂues ¢, d, d,1s a Sectlon

of_ one of the -dampers named m . Kig. f

n a]l the dr‘uﬂngs relaresents the ha;n,dles to
b.as.a hole in the

mnove : these dampers.
named in . Flg

Tig. 4 is.a. 31‘111 of ‘the inside of the. m._‘:m--

tel; A, A, are partmons dividing each. half of
;the mantle into. two. 10110'1t11d111a1 ﬂues, (4, 4,)
a.section, of which may be.seen in ; I‘w 8.
| Now the dampers (d, ¢,) being. pushed 111

like that at. the rlght-hand end.of -KF1g. 2

and as in, Flg 3, the heated air will enter. the

and from
the . mantel, .to ,the ends of the .partitions,

the mantel and. down the rear flues of -the

-..-radlatmg column and. thrt;)ugh the dampers
(d) at (k) will pass, into-the.side flues (Z) '

65

o

g

The side flues rise nearly perpendicular.to
m, Fig. 1, where they are furnished with

dflmpers f10m thence .they . open into the

| flue C at a,, @, their direction bemb hown
| by the. dotted lines: Flg 1. '

83

Eig. 5 is.a central and tmnsverse sectlon :

Gis. the orate.

F, F,°F, is.an, outline ofithe =~ - |
85

nis a.styd: attached:to.the grate to Support .

upper corners of the gra,te which pivots.rest

in:holes or ‘nicks. made n . the front,ends. of
| the two side. phtes (0,.0,,0,) of the fireplace,
| so that when it is, desired;to. clear the grate,
| it is only necessary to -trip -the. stud (n,). '
pull .the lower -front of the grate for-

and
ward, When its whole contents wﬂl fall on

o8 -

One.of these, pwots 18

made longer than the other, so that it.may

placed in the hole plov:tded for it,.and
100

to be entered then the grate being .moved

:H. 1s.a sec-

back to a central Pposition may be swung -
‘into its place; and the stud (m): bemg placed
.perpendlcularly will support,it.
tion of a firebrick made of the proper di-
mensions for the back of the fireplace, and
is kept in its place by ledges (¢) on the side

106

plates of the fireplace, in front and by the -

brickwork 1n the rear.
quires renewal it is only necessary to-lift

When the back re- - -
i10

- out of its place the cross-bar », 7, when the
3 18 a perpendlcular section of -.the | back may easﬂy be removed and another" o



- .10
" then be -drawn -out, and the ﬂue easlly .
..'-_._?;-eleared
ST 1s damper to reﬂ‘ulate the draft through; n
.V 1s a passage from the ﬁreplace-;:__.

‘W is a flue for the | |
'--{1‘ed1et111g columns’ for’ ‘heating' - the apart-

L 20

oo and stoppmﬂ the air from entemnﬂ' from_'_;f'
~above.
_f.ide rth of the ﬁrephce above the grate.
The method of using’ the range . together};.

. In order to remove the oven, it must be lift-
. ed up, so that the plate of: cest -iron .on its |
--5-f-bott0m, will clear the door frame; it may |
| the sand in the ] pan,-all the dampers being -
70
_room, in which case. the oven damper m%y R
~ ' that flue. -
“to: the side boilers.
_escape of the oas and: steem arising from

X I‘lg 1, 1s°a small door: for | ment, the dampers (d; ‘¢,) must be pushed

‘Two or more tubes. -ff111 so‘as to close the direct. passeﬂ*e from the

| side ‘boilers to the side flues, and open the

B

< :

“the. r‘moe.
'%'jcleamng the Slde ﬂuee.
‘or funnels may be substltuted for each of |

“the columns (A; A,) above descnbed and ‘communication into. the. co]umns and mantel,

R the effect will be nearly the same; Yet T be- | this 1t will' readﬂy be- pereelved will, Very

S lieve: the columns to be: prefereble

35 be laid so ‘compact as to
- coal from getting below it, it should then be-

L '-:'5';._'11ghted at-or near the bottom “The rema,m-f ‘tive parts of ‘my" Kitchen range, it is to. be

o ing space may then be filled with small size | understood that-"I have included "'therem-e‘_.i

AT '-?'-‘mthremte coal, and the blower (K) drawn | many - dewces Whleh are common to other =
40
T :_T.__.;rremfun so until the coal hes become- welli'; ;_

" ignited, when side end oven flues may _
- closed, unless the oven is to be used i in ,_whlch_@- £
- case” the oven ﬂue should ‘remain either |..

. - 45

'"i-.i';_put in 1ts place, a small C_[U.&Iltlty of mortarf
being ﬁrst spread upon it to-cement it in |
its plece. g
which 1s made of sheet iron and has a plate_;_ :

“of cast-iron 8, S, fastened to its bottom to| be pushed in under it, and if too hot- at the

“receive and somewhe,t ‘abate the first: and;;‘ i't()p the de,mper may. be partle,lly closed.

-most intense action of the flame on the oven. |

Kls

In or dei' to |

"."'j;_the o'mte sho lld be ﬁrst about helf ﬁlled:-

smoke may pass’ off. Roasting may be done |
pan |
| the chimney, or through the columns and

1, 1,1, showsasection of the oven, |
ovenls too hot at the bottom the slide X may

- ’-:shde or cover called the blower and 18 used} jg'heqtmg the 1“00111

~ for increasing the draft of air from below |

the grate by. 1ts being drawn over the grate | u o
14, c,) may e drewn forward S0 as to open i

85
-'iboﬂers to the side flues, and close the pas- . L
|'sages -into the redla,tlng ‘columns.

prevent the hard |- N
" -.'f1n which I construct-and arrange the respec- -

I:n bakmg breed the 31de dam ers, the -
| dampers in the oven door, and. the valve mn

‘a pan provided for the

t, ¢, ¢, is the flue around the oven. -;_;"f-;_closed unless the gas should escape into the

f'be p‘LI‘tl&lly opened
“: When 1t 15 desued to make use of the

| much 1ncreese the power ol the range for
“When the range gives -

60
‘the top of the oven should be closed. Ifthe

:;-:__6 5
_-_:;'purpose with 1ts bottom covered with a thin-

coat of sand may be placed on over the
fire in the o‘rate end the flat irons. placed on . .

75

I{_8 0

out heet enoufrh 111 the -room : W1thout the - -

Liis a plate of iron to' 1nerease the’--- "_if_the direct . commumcatwn from the ' side.

1'| the handles: may -be - unserewed  and: teken-
out, and when the. dempers are to be moved__'?r.-f"

W:Lth chereml or herd wood which should?; “_'-the handles: ( f) ‘may:be screwed in- agam

When'

) mth m.y 1mprovements 1s as. follows tei, ”jﬁthese dempers have been moved to: the plecesg”?"

I_:"__j'Wlt —— | in - which. 1t is: Wlshed they should remain, S

Having thus fully described: the: manner

VVhth T do ClELlIl’l is— o 3
“The partlcuhr manner in Whlch I hev

[-with whlch said columne are connected, so
that the draft: may. be- passed directly. 1nte' .
110
at 1316‘18111‘6 by means of the pa,rtlcu-:';. N

L l-.--_--bemcr placed near the bottom of theoven, and - ;ffler d@VlC@S herembefore descmbed

.'-fthe damper intheovendoor,and a snmll x*fblve';__

-in‘the top of the oven being open. Rowst111o~_f';
o may’ also be done 111 a tm lﬂtchen . J_I'Ol'lt_f

Rt '_'50f the ﬁl"e R S DS TS AUEE N |
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over it All the ﬂues Should be OPened and | ranges, or: 000]1111‘" ‘md hea,tmg apperatus,_ - i

[ and which Ido: not therefore, claim as con-
stituting any part of my: ~-mvent10n, but

e | T 100

:.:*iwholly or': partly open, this. dependmo 011‘3'_{ _'j'_:0011st1"110ted the dempers d c, a,nd eombmed._'_". o

' the intensity of heat required in the oven. |
..~ In broiling or toasting the slide K ‘should | qnd wlth" 'the deuble ﬂues in the. columns A,

- be pushed beclz; under the oven and all the | |

Al and thrmwh them ‘with the ﬂues 2 and 4,

B dampers’ opened in order that the gas and- -Qifleedlno‘ half way along the drum, or nmntel

“0
" in the oven by. Pla(;]nn the: meet in a
provided witha grate to keep-the meat above |

_the liquid in the bottom of the pan, the pan | mantel
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