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To all whom it may concern:

Be it known that I, M.
in the county of Monroes and
State of \Tew York, have invented certain
Improvements in Stoves for Cooking, which
stove 1 denominate the * Log- Cabin Cook-
1ng-Stove;” and I do hereby Jeclare that the
followmﬂ 1s a full and e*mct description
thereot.

In the accompanying dr_awmg]f‘lgure 11

is a perspective view of my stove; Fig. 2, a
vertical cross section thereor through the
middle, and Fig. 3, a perspective view of
what T denominate the cold air

certain parts connected therewith.

In this stove I make a double fire chflmbei

either or both of which chambers may be

used, according to the quantity which it 1s

desired to cook.
cloors of these chambers and A" A’ Fig. 2,

their interiors. B, B, are ‘their top phteq
which are perforated for the reception of

cooking utensils; above these fire chambers

T construct two ovens C, and D, one of them
immediately above the other, ‘and these I
surround by flues on four of thelr sides, as
seen in Fig. 2. Within the fire chftmbers,

anc 1mmedmte1y beneath the ovens, I place

the cold air flue Ii, I, which defends the
lower oven plate from the f re, while it 1s
itself protected therefrom so as te prevent
its being burnt out, by allowing a iree pas-
sage 1nto and thrmwh 1t of the cool air of

the room.

E’, E, 1s the flue space of the cold alr ﬂue
into Whlch air 1s admitted, through holes
¢, a, a, in the front and back plates of the

- stove,

I, I, are hollow spaces in the valves or
chmper seats (3, (5, and into these spaces air

1S .
the upper plate H H of the cold air flue, or

through holes «¢’, ¢’, in the front and back
plates of the stove these holes being oppo-
site to the spaces T F'; the a1r thus admitted
will protect the seats from injury by the
action of the fire.

I, I, 15 a flue space formed by the upper

Jlate E K,

lower phte ¢, ¢, of the lower oven flue, and
through this flue space 1, 1, the heated air
from the f re, or fires, must IJ‘ISS in its way

to the oven flues, as shown by the arrow .

0o

J, J’, are V‘llVBSj or dampers, which gov-
ern the passages from the fire chambers, into

the oven flues.
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{ue, and of

A, A, Fig. 1, are the two |
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of the fire chambers onl

Jowed to enter elther thr0110h holes 1n

of the cold air flue, and the

‘These dampers, the plates |

which compose their seats, and those which
inclose the cold air flues extend from the
front to the back plates of the stove against
which the dampers fit, so as to rise and fall
and the stationary plates passing into
grooves prepared to receive them. The
dqmper J’, Ifig. 2, 1s shown as open, and

forming, Wlth the side plate of the oven, and

the top plate of the fire chamber, a trlfmgu-

lar space, somewhat 1esemb11110' that at I, .
When the damper 1s
in this position, said space is made to con-

stitute a cold air flue, by perforations ¢* in

in the valve seats.

the front and back plates leading into this
space, and the dampers are thus eﬂectuall
protected from that injury from the fire to
which they are subjected without such pro-
vision. When one of the dampers, J,
closed, the whole draft from the fire will be
cond lucted to the. oven flues through the op-
be damper space.
1s to be done £

1110'

, and the damper of
the opposite chamber should be closed.
The lower plate K, K, of the cold air flue

is curved in the manner shown in Fi {1g, 2, and

a ridge, or elevation, i1s formed along the

When but 11ttle cook-
re should be made 1n one
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Jower phte of the stove as shown at L, L,

to constitute a lelSlOI’l between the two
chambers, while there 1s still a free commu-
IllC’Ltlon from one to the other.

The lower flue plates ¢, ¢, of each of the

ovens, I denominate guard plates and each
of these is separated into two parts along
their middles, said separation e‘;tendmg
from front to back, in such manner as to
direct the draft on to the middle of each
of the lower oven plates, whence 1t passes
freely around on each side of the ovens, as

shown by the-arrows, there not being any
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descending draft in any part of these flues.

The ovens are both thus surrounded by
heated air, and articles may be baked n
each in a very perfect manner; I, in general,

construct the lower oven with plates of cast

iron, and the upper of sheet iron, and find
that when so made the heat 1n each is nearly
equal.
flues by the raising of the dampersJ, J, are
nearly as high up as the top portions of the

The openings made 1nto the oven
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boilers, by which arrangement the boilers -
are completely exposed to the full action of -

the heat before it passes into the oven flues.

Having fully described the manner in

110

which T construct and arrange the respective

parts of my stove, and explained the opera-



3-.’51011 thereof 1 do hereb dec]are tha,t I do;
not claim to be the first to have constructed
“a cooking stove with two fire places, or
'_chambers of combustion, in either, or both
“of which fires might be made, thls having |
-~ before been done, but not under an arrange-
- ment and combination of parts smnla,r to

- _-tha,t adopted by me; but:

- What I do claim 111 the above descrlbed“
’i ;St(}ve and deswe to secure: by Letters Pafcw

1 The manner of c,on%tructmﬂ ‘md Of

o ---r':z-.i-..-placlnﬂ the cold air flue between the cham-
'  bers of combustion and the ovens situated
above and between sa1d ﬁre chambers, as
L herem set forth. =

.valve seats hollow and the admlttmn of air |
: '_111t0 them, in the mwnner and for the pur— |

........
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pose descrlbed and also the protectmg of 20
the dampers by constituting the spaces
aformed by them when c}pened 1nto cold air-
flues, in the manner set forth. S
3. I also claim the manner of armngmn,?
‘the oven flues as described; that is to say,
‘the dividing the bottom flue plates which I
‘generally denominate the guard plates, into -
“two parts so as to cause the heated air to
enter the flues along the middles of the bot-

tom oven plates, and to ascend on each side 30

T M C SADLBR
Wltnesses.; A

- B. R. MORSELL

OWIJN MGCU:U

.....
.................
Copnuei L Friles !.". gt ;r... Lo b o

‘of the ovens, as herein fully made known,
‘the whole being COHStIZ‘ucted Emd ‘Irranwed“
.substmtlally a3 descrlbed - o
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