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UNITED STATES PATENT OFFICE.

MATHEW STEWART, JR., OF PHILADELPHIA, PENNSYLVANIA.

CONSTRUCTION OF STOVES OR

DA

XERS FOR COOKING PURPOSES.

Specification of Letters Patent No. 2,188, dated July 23, 1841.

1o all whom it may concern !

Be 1t known that I, Maraew Stewart,
Jr., of the city and 00111’1ty' of Phlladelphm
and State o Pennsylvania, have invented a

new and useful Coolﬂnﬂ—Stove called the ;
which 18 !

“ Franklin Economy Cooh—Stovej
described as follows, reference being had
to the annexed drawings of the same, malk-
ing part of this specification.

Ifigure 1 1s a perspective view of the
stove. If1g. 2 15 a vertical longitudinal sec-
tiom. '

Similar
parts.. |

The nature of my invention and improve-
ment consists pllﬂf*lpalhr in the peculiar
construction of the oven 1n combination
with two sem1 circular stoves one at each
end for heating it—the top and bottom
plates of said oven being placed at an
dDOle ot ‘lbout 1‘*5' or L} du}lges with a hori-
Z slates which form
the sides aATe phced .;Lt an angle of about
12 or 15 degrees with a vertical plane—the
plates Whldl form the ends, through which
the heat is admitted, bemg vertical—thus

letters refer te corresponding

forming a figure 16%11’11311:{19 externally two |

sections of pymnﬁds placed with their
bases together—the axis of the pyramids
being horizontal—the placing of the plates
in this manner being for the purpose of gain-
Ing an fldwmmaoe in the cook stove never
beime that of radiat-
1Ng ‘md Conoentlatmo the heat by means
of said inclined plates to the center of the
oven, where the article to be cooked 1s
placed, which cooks 1t in an 1ncredibly
short space of time, and with a very small
consumption of fuel. And combining with
said peculiarly constructed oven the two
semi circular stoves, in part, of a novel con-
struction one arranged at each end of the
oven—the vertical plqtes of the oven before
mentioned, being the back plates of the
chambers of combustion of the stoves, and
through which the heat passes into the
ven—the top of which stoves being made
to flare outward and upward in the manner
of a Tunnel with one side straight and
Haring upward over the oven—said flaring
part bemg covered with a horizontal seg-
ment cap perforated with a round aperture
for cooking or boiling utensils, and an-
other round aperture for the smoke pipe—
both stoves being made exactly alike and,

much heat 1s required, or singly when little
heat 1s required, with more or less fuel as
cesired, rendered portable by means of
handles fixed on the convex surfaces of the
stoves by which the apparatus may be re-
moved from place to place, in or out of
coors, 1f destred—the connection of the oven
and stoves being effected by letting the edges

- of the back plates of the stoves into orooves
. formed on the ends of the oven and 1"estmﬂ
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the ends of the oven upon horizontal ﬂ:—moeq -

on sald back plates of the oven.

The plates A B which form the top and
boettom of the oven are about 18 inches wide
at their greatest width and about 20 inches
long and about 13 inches wide at the ends,
bent so A3 to conform to the shape of ‘Lh(,,
sides and produce the angles before men-
ticned for radiating the heat to the center
of the interior—the side plates C D are

t ‘e narrower at

the same length, but they ar
the ends bemﬂ' only 11 mdles wide, and
18 inches wide in the center where they
are bent to correspond with the top and
bottom plates.
side to admit the article to be cooked closed
by the hinged door X of corresponding
shape to the side of the oven. The vertical
end plates ¥, (&, (which are the back plates
of the fire chambers) are about 9% inches
square. The drameter of each stove H
should be about 10 inches—the height 18
inches, measuring from the bottom of the
ash box I to the top of the cap J;—which
cap 1s about 2 1nches deep and 12 inches
chameter. The sides K of the cap are made
flaring outward or funnel shaped. The
lennth of the legs L should be about 8
inches. The omtg M 1s made of cast 1ron

of a semi-circular shape and rests upon

ledges fastened to the inside of the stove—
the middle bar of which being made mov-
able to clear out the chamber of combus-
tion: this chamber should be lined around
1ts sem1 circular part with fire clay or
brick—the back or straight part F being
a cast 1ron plate. The back plate PP of the
stove 1s as long as the stove 1s high and
ten Inches wide, perforated with a square
opening which 1s closed by the aforesaid
vertical square plate ¥ which forms the

back of the chamber of combustion and the

end of the oven. The material used for the
stoves 1s generally sheet 1ron, and for the
oven tin, although other materials may be

susceptible of bemﬂ‘ used together, When | used. And the proportions ‘md dimensions

An opening 1s left in one
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may be varied to suit the views of the con-
structor. The above named materials and
size, however, are found very convenient for
the construction of a cheap portable family
summer cock stove for the saving of fuel
and time for which this stove 1s admirably
adapted. o

The fuel proposed to be generally used in
this stove 1s the anthracite coal, although
other kinds of fuel may be used. No claim
1s made to the combination of an oven
with a furnace or heater at each end of it;

but what 1s claimed and desired to be se-
cured by Letters Patent 1s—

The peculiar construction of the heat re-

flecting oven as described in combination
with the two semi circular stoves with fun-
nel shaped caps for saving fuel and cooking
expeditiously, as betfore described.

MATHEW STEWART, J=.

Witnesses:

Wwn. P. Eruior,
. MAwrer.
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