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-]ectlng back and also in
- of the grooves, ¢ ¢ ¢.

... Be it known that I, Jomx BRERDTOV of
o --r:-_-_the mty, c:ounty, and Stfz,te of New York
. have invented a new and useful Impmve-;
“ment in the mode of Constructing an Ap-
-~ paratus for Cooking and also for Heating
Apartments,
“Housewife’s Assistant ”;
declare that the following is a full and ex-'
act desc:l.lptmn of the same. L :
~ The object of my said mventlon s to_;'f
_f”*fu:tnlsh a cheap and simple apparatus, |
~ which may serve conveniently for the pur--
‘pose of a common fire place or grate for

Whlch 1 denominate

warming an apartment, and at the same

~ time, serve with equal convemence for all
-~ the common culinary purposes, having also,
SR _'clue regard to the greatest economy of fuel :

The plan I have adopted will 1t 1s pre

sumed be clearly understood by the follow-—f

- ing description, reference being had to the

o -._-&nnexed drawings, malﬂn
- f%pemﬁca,tmn '

JFigure 1, 1s a perspectwe view of the es-

tablishment entire, with the fire burning;
- the 110ht hand blower or sliding door 185-
- open, as far as the opemnw below as both
~_would be, when used as a common ﬁrephce

- The left h:md blower 1s open, so far as to
show the entire opening of the chimney on.
that side, and partly showmo the boiler or
- pan on that mde-—-—-—-—-thflt on the other side be-
. 1ing hid by the blower.
R "the buckwork of the chimney; B, a grate,
35 nearly in the common form, placed in a re-
- cess of suitable shape; C C, shdmw doors or
~ blowers, which are closed when necess‘lrvf
- 1n kindling a ﬁre or to increase the draft
- ~when the 'ﬁre is burning:
~one of which is shut, the other pﬂrtly open.
These when shuf lll{e the blowels meet m_-z
the center. - - S
ST 2 shows a homzantwl view of the 1
:Eront Wlth the oven doors and blowers re-
o 4b '}}moved in order to show the form of the
~ main plate, which constitutes the entire

:IIfI'OIlt except the doors showmﬂ also the

Fig.

i ]

le ShOWS the

~This pro

gure.

D D D D, the main-

i'_ - or front plate 011 each side of the fire place, |
' -.-;___-j_'f_-the two partg of Whlch are connected by the '

the-
and I do heleb f

pa,rt of thls

A A A A represent.

D D, the doms,'j

pro-.
proﬁle the ends 1

R Loms ‘LIld baclxs of the 0‘1 00Ves 11 Wthh thef

50 doors slide, which pr()]ectlons are marked

e A a Thls plate has shanks or tangs at-
 the corners as shown in the profile on the

- right of this f

o edﬂ'e of said plate with the: tancrs b 0,
DO

]-screws h, Fig. 5, 1s a

ﬂrooves above descmbed extendmo acr oss
A shows the orate as seen 1n fmnt B, the

which

18 a semwlrcular recess,

thence, into the chlmney The two pfw:'t.s

of the front plate, and the bars which con-
‘nect: them, formmg the backs and bottoms

60
back of the ﬁle place or recess; d, the ﬂue,'
through =
which the heated air and smoke Ppass up be-

hind the plate F to the top of the oven, and

of the omoves in which the doors slide, are

all cast toeether forming but one castmo

Trig. 3 shows the bottom of the main 0pen-'
..111g or cooking recess, with the two holes or =
“openings, ¢ ¢ in which the pots or pans: ale" S
A thin open space is =
left for the heated alr to pass under these -
plates, and in order to give it free circula-
tion, the semicircular openings f f are Ieft. .
| through which it can pass up. S '

placed for cooking.

0

Flo 4 shows the plates Wthh foun the_ '

The llnes

at the right hand of this ﬁcrule show a sec-

“To complete the grooves in which the

WI‘OH‘Dht 1ron,

to the oven bottom

85 o

-bottom of the oven. G is the upper or main
‘plate, under which is another plate, which
{ two form a double bottom having a space
of confined air between the Jlates, to pre-
vent articles being baked in the oven from
burning at the bmtem These plates rest
‘upon. tWG rods which are placed lengthwise
~of the oven ; their ends inserted in the brick-
work, thelr situation shown by the dotted =
lines on the plate G. The lower plate has -
its edges turned by swaging, or it may be of -
~cast iron, cast in its proper form, having L
flanges plojectmcr trom each side, to rest R
*upon said rods; the upper plate resting upon
the edges of the lower one, both bemcr of
course, suppmted by said mds
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tional proﬁle of the form of the two plates. =

doms slide, the b‘LCkS and bottoms bemng
formed in the bars a, a, &c., I'1g: 2, the front'ﬁ

| of said grooves 1s Iormed of stmps of
fastened on with rivets or
slldmo Valve attflched R

?100 -

What I claim as mV' i]:iventlon, and desu"e._ .

| -_to secure by Letters Patent is—

~ The combmmtlon herein set forth as form-—,- L

Ing a heated air chmnbel over, under,

around

The

' JOHN BRERETO\T
W'ltnesses
. JOHN D HGYT

S”&.ML BLYDENBURGH Lo

and
the cooking utenells by the shdmﬂ -
doors ¢ e, thereby retaining and confining '
‘the heat owen from the grate below.
| oven Wlth the double bottom and other de- -
“.tfuls he:t em given I do not claim. -
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