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- T 0 all whom it mat _j concern: '
‘Be it known that 1, Hosea H HUNTLI:Y'
.ef Cincinnati, Hamilton county, Ohio, have

invented new and useful Impr ovements in
Premium Stoves; and I-do hereby declare

“the following to be a full, clear, and exact
‘description of the | same, reference being had
- to the annexed drawing, making part of this
specification and shewmg in vertical action

from front to back the fe%tures mtroduced

" | o .111t0 the stove by me. |
L - The great dlﬂleulty with regard to preml-
. um stoves 1s that' the oven is not equally
R v eated and consequently does not bake well.
~ oven and escapes by the pipe.

The flame licks under the bottom of the |
The bottom

 of the oven is therefore more hea,ted than

" 'the top

~ defect.

of the same.
quently burnt on the bottom while. they are
comparatively uncooked on the top.

perience to my knowledge does remedy this
Its nature conslsts 1In making what

s usually an:open bottom flue, partahe of

the character of a hot air ehambel in 1ts

~ front portion by means of a partition which
'. ~ passes entirely

athwart the stove at about

~ two thirds the distance between the front

- and back oven plates.

what is usually the open bottom flue is made

to partake of the character of reverting

. flues by e(,mpellmo* the heat and flame to

pass down diving flues at the back corners

ot the stove, the partitions between these
. 35

~ ' pipe, being carried down to the bettem of

ues and the discharge flue leading to the

o the stove ﬂlBlE’:bV forcing the draft to im-

. titionsin its tendency to escape up the pipe.

EL pinge and prelong its 1111p1n0'ement upon.
the back and bettom of the oven as the draft.

winds down along and around the said par-

It will thus be seen that by making the

~ front space under the oven, a. ehambel I
. allow sufficient heat to accumulate there and
L4
- verting ﬂuee I compel whatever heat and
- flame are left after passing over the top of
- the oven to lick down the back and under the
~ back part of the bottom . of the oven and
thus maLe the oven as cepable of bftkmg at

by making the rear space consists of re-

of the oven and opening into the fi
 (e) is the top or boiler flue which leads to -
‘ordinary corner diving flues, the division
plate- between the farther of Whleh and the -
. | discharging f]
- My mmprovement is intended to and by ex-

Victuals are conse-

my
The remainder of

1ing flues by
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:1[ts back as- at 1ts top 1ts botten and 1ts front.
t 1s o

heat at that point. - By this economlml and

effected and by a less expendlture of fuel.

the whole draft to pass throucrh the top flue.

In the drawings (&) is The apron or
heerth—-——( b) the ﬁre -place—(c)

plate

(d) 1s the ehember unde1 the front part
re place.

ue leading to opening (g) for
the pipe, is seen in the drawings—(4) 1is

obviously unnecessary to carry the re-
~verting flues to the front of the oven as such -
an arranﬂement could add nothing to the
00
‘equalizing method of dlStI‘lbutlﬂﬂ' the heat
and flame T find that good ceokmﬂ' can be

T also get greater boiling facilities as I ferce -

the fire-
plate for the preteetlen of the front even _;

685 -

70

the space under the back part of the oven

(/) in their tendency to escape up the pipe.
‘Having thus fully, clearly and exactly

'deserlbed the netme and eenetmetlen of

in premium cooking
_stoves what I claim therein as new and de—»

1improvements

sire to secure by Letters Patent 1 15—

Making the front part of what is usﬁally '-
an_open ﬂue under the oven to consist of
a hot air chamber (d)

as described,
the rear part of the same, and also the space

“at the back of the oven te consist of revert-
cempellmo' the draft to pass
over the top of the oven down back corner:
diving flues reaching from top to bottom of

the stove and then ]101{ under the ovén and

“around the division plate between these div-
g flues and the discharge flue; thus
longing the contact of the heat with. the back
ver tleel and horizontal portions of the oven
and equalizing the distribution of the heat -

“and flame so as to meke the oven cook well

frem 111 directions.
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pro-

(z) and this space receives the heat and
flame as it winds around the division plate -
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