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- . 3b
. the front, as it is frequently necessary to

. admit a draft to the upper . part of the
© feeder; and this part of my invention con-
~ sists in making this door in two parts adapt-
ed to shde to zmd from each other in grooves
~ made in or near the upper . edge of the ex-

» _.E) ST ATES PATENT .FF IOE

SR JORDAN L MOTT

or NEW YORK N Y '. ”

GOOKING-STOVE

Spemﬁoa.tmn of Letters Patent No 7’ 366 dated May 14 1850

B To oZZ whom it maz J concern :

Be it known that I, JORDAN L MOTT of

the city, county, and State of New York

have invented certaln new and useful Im-—'

* 5 provements in Cooking-Stoves, and that the

R 15

followm.O 15 a full, clear, and exact deeorlp-'

- tion of the pr1no1ple or ohqmoter which dis-
tlIl'D‘lllShES them from all other things before

FRR known and of the manner of making, con-
P ._,_?10 structing, and using the same, reference be-
~ ing had to the accompanying dmwmgs, mek |
TR 'mg part of this specification, in which—
- Figure 1is a perspective representation of
the outs:lde of the stove, Fig. 2 a like repre-
sentation of the said stove Wlth one of the

- oven doors open, Fig. 3 a longitudinal ver-
" tical section, I‘1g 4 a cross vertical section
 taken through the middle of the oven, Fig.

5 a plan with the rotary top removed, end
I‘10* 6 seotlons of the fire brick hnmﬂs

% scale.
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~ The Seme 1etters mdlmte hl{e perts in ell_

the figures. )
My 1mproveme11ts are herem desorlbed

and replesented as applied to a rotery-—top
¥ stove, but some of them are a,pphoahle to
i _other kinds of oookmg stoves. |

T _::30_ .
"~ which supplies the coal to the fire chamber
"% and which projects forward of the front

S plete that it may answer the two-fold pur-

o tended front. GOI]StltutlIlU‘ the feeder. o

: " The second - part of my invention 1elates_

- fto a. method of formmo the bottom orate or
‘part thereof, by C&Stlnﬂ' on to elthel the

re plate, front oven phte or ash plate pro-

45 g

e

‘The first part of my 1nve11t101'1" relates to._ |

the mode of making the cover of the feeder

pose of supply-door and dampel, and wherni
applied to parlor stoves, admit of opening

L jecting bars of the requisite size and at the
- proper distances apart to constitute a grate,

T __'..--.whereby these not only become better con-.
" 50 ductors of heat, but also much e;s,pense 18

| : _"waed in the oost of the bottom gmte

The third part of my invention relates to

- the mekmﬂ of fire bnol{ for the hmnﬁ' of

55

stoves by giving them more strength to re-
sist breeklng, and when cracked or spht to

o prevent them from sepa,l atmg, a,nd thlS con-

- 3, 4 5 and 6, are dmwn to a lal Der;

| sists in comhlmng them Wlﬂ’l iron rods or

wires, by either molding and baking them
on metal rods or wires, or wire cloth or

moldmo them Wlth holee for the msertlon
of metal rods or wires.
The fourth part of : my

| mventmn relates'
to the i Increasing of the heat at the bottom -
‘of the oven, and consists in effecting this by
means of two series of flue tubes at the bot-
tom of the oven, one series above the other,'-

65

and with sufﬁolent space between the several

tubes for the circulation and Ppassage of the o

heat into the oven, the said series of tubes

being so connected with each other and with

70,

the flues that the gaseous products of the

oombustlon shall ‘pass,. either throy h hoth.f:-

at the same time, or first through one series

and return through the other.

And the last |
part of my invention relates to the support
‘of the oven or other doors of stoves, and

75

consists in combining with the door to be

supported a brace rod ]omted to the outmdo e
of the door and passing through a hole or

loop in some part of the stove below, so that

when the door is let down, the said rod shall =
| act as a brace and support and when the
door 1is closed the sald rod shall be olose R
‘thereto. R

In the aooompanymo drewmgs (a.) rep—-
resents the fire ohember with the front ver-
‘tical grate (b) made Separate, and with the

80
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hottom grate (¢) consisting of projections

cast on the lower edﬂ*e of the
which constitutes the ﬁJe back and part of

the front of the oven. But the sa,me thing

plate (d)

90

can be effected by casting or otherwise form- L
ing these projections on the ash plate. These o

]Z)I'O]eCtIOIlS oonstltutmg the bottom grate do
not in.the present instance extend to the

95

front grate, and the space left between the

the front grate bars and the bottom grate

ends thereof and the front grate is occupied

| by a horizontal shaft (e)
plates projecting therefrom at such distance
apart as to. plzw between the lower end of

‘with ‘eccentric -~

100

bare for cleanmcr out the ashes, omder clink-

ers, etc., by the rotation of the ea,ld shaft -

one end of whmh passes through the side of

the stove to receive a handle or wmoh ( f)
fol this purpose.:
The fire back (d) above the bottom gra,to

105

reeedes and then runs back at an inclina- =«

‘tion, as shown in the drawings, and forms
:part of the front of the oven.” The front
| part of this plate is lined with a plate of
ire hrloh: or other reflaotory eerthy sub- IR
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stance (¢g) which lies against the said

plate (d), the back part of the lower edge

10

of the said lining resting on the houzontfﬂ

or nearly horizontal part of the iron plate so

as to leave a space (A) between the two
for the passage of a portion of the air

which enters between the bottom grates.

The air which enters this space, and whlch___

has not entered into combustion, passes up
through a series of holes (%) made in this
11111110 and which open through the front at

- (4) above the fuel for the combustlon of the

combustible gases evolved, the

158
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sald lin-
ing being pl*'mrlded with a projecting flanch
(%) just above the holes to prevent the air
from passing directly up into the flue The

- sides of the fire-chamber are lined with fire

bricks or other refractory substance (7) in

‘any desired manner, and the oven top is alse

and 1n like manner Iined as shown at (m)
to prevent the oven top from burning out or

. the top of the oven from being over “heated.

25

The bottom (n) of the oven ( 0) 1s formed
of a series of tubes (p) secured at each end
to collar plates (¢, ¢,) for the convenience
of removing them. These tubes are made

 with the upper surface flat to constitute the

- 30

bottom of the oven and a space 1s left Dbe-
tween them for the passage of heated air
from below. Below this series of tubes
there is another and similar series (7) ar-
ranged and connected in the same manner,

" but so arranged relatively to the upper series

36
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b0

. diate from them directly into the oven.
" spaces between all the tubes should be suffi-

of all the tubes.
-, tion pass from the fire-chamber directly
- over the oven, down a diving flue (s) back
of the oven, throucrh the upper series of

as to break ]omts, that 1s, the tubes of the
lower series be under the spaces between the

tubes of the upper series, that heat may ra-
The

cient for the free circulation into the oven
of the heat radiated from the entire surface
The products of combus-

flue tubes at the batt0111 of the oven into a
chamber (%) in front and below the grate,

. thence back through the lower series of tubes
" to a vertical flue (%) back of the diving flue

and leading to the exit pipe (@). Tn this

way the whole of the products of combustion

pass twice under the entire width of the bot-

-~ tom of the stove except the spaces between

- the tubes. _ _
“tom of the oven is further heated bV the alr

And in addition to this, the bot-

in the oven which circulates around the en-
tire surface of all the tubes in the two series.
For the purpose of kindling the fire ox

-when 1t 1s not desired to heat the oven, there

is a damper (w) near the exit pipe, which,
when open, permits the draft to pass dii-

- rectly out from the top flue to the exit pipe.

.+~ The top-plate () of the stove 1s made with
" a large circular aperture in the manner of

all rotary top stoves, and around this ap-
_erture the plate 1S formed with a circular

 flanch (y) having a groove (F’)
flanch (a’)

-1Ner.
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surface contqmmg sand in which works the

in its: upper |

of the rotary top (0”) which 1s

provided with boiler holes in the usual man-

By means of the sand the joint of the
rotary top with the stove will always be

tight, and in.this-way. the top can be made

to WOlk so freely as not to bind when either
The ro-

of the plates are warped by heat.
tary top (6”) is formed with a bevel flanch
(d”) all around to which is fitted a ring (¢”)
of corresponding but reversed form, at the

70

75

lower edge of which 1s formed the ﬂmch or

fillet (cc) The under side of the top i
lined with fire brick or other r_efmctory

earthy substance (e¢”) fitted to the recess

formed by the bevel flanch (d’)

ring (¢’) and the whole is then firmly

80

and the

bound together by screw bolts (f’) which -

pass thlouo'h the plate, the lining, and ears

formed or “cast on the inner penphery of
The lining 1s further secured to

the ring.

85

the plate by the central pivot (g’) of the
rotary top, which is formed with wings (A"),

so that when its upper end 1s secured to the
rotary top plate its wings embrace and
This lining

clamp the middle of the lining.

90

may be made in a single plece or in seg- .

ments as shown in the drawings, and must
be formed with holes corresponding with the
boiler holes 1n the top.

In front the fire-chamber is formed with

95

a feeder (¢") at top for supplying coal to .

the
heretofore secured to me by Letters Patent,

except that the cover instead of being a

hinged- door is formed with two sliding

doors (77

ire as the combustion progresses, as
100

,) which are fitted to slide in ..

orooves 1n the edges of the plates which o

form the feeder. These two doors are in

105

the form of segments of circles concentrlc- |

with the rotary top and by this means they

answer the additional purpose of dampersto . . '

admit air to the top of the fire chamber
when 1t becomes necessary to check the heat,
under the boilers or oven.

The front and back plates of the oven are
k’,) near

each provided with a flanch (75

110

the top-plate of the oven to receive a guard -

plate (Z’) which may be put in and taken

out at pleasure to regulate the heat radiated

115

into the oven through the top, as it 1s 1m- -
portant to have a greater proportionate heat
at top for some kinds of baking than for |

others.

For the purpose of supportmg the oven

doors (m”) a rod (n”) is jointed to the out-

120

side of each of them and near the upper -

edge thereof, which rod passes through a

hole (0’) near the lower edge of the side
plate of the stove and below the bottom
plate. The lower end of this rod is curved

as shown in the drawing that the door may
be closed, and the rod lie close against the
| door to be out of the way, and, when the

125

130




- door 18 opened a,nd let down, tha,t the bent |

7, 366

 end of the said rod may come agalnst the

920

‘brace to support the door.
bracing or su;pportmg the oven doors, it will

metal rods or wires (¢”)
~alent of this, they may be molded with wire
may be molded and |
B bml{ed with holes into which metal rods or
~wires are to be inserted afterward.
It will be obvious from the foregomcr that
. some of my improvements herein above
specified are applicable to stoves other than |

bottom
flanch (p”) projecting therefrom to act as a

be obvious, can be applied to all the doors of

_thls or any other kind of stove.

To prevent the fire brick- lining
stowe from breaking by the action of heat,

and when cracked to pr event the parts from |

separating they are molded and baked on

!

cloth 11181{:1e or they

- rotary top stoves, and also to heating stoves,
~and that some of them can be used to ad-

R vantage without the others.

30
- 'deors, eubsta,ntlally as deecrlbed

I do not there-

tfore limit myself to the employment of them-

In connection or eombma,tlon, nor to a,ny
particular kind of stove.
‘What I claim as my mventmn and desn-e

- to secure by Letters Patent is—

1. I claim malﬂng the cover of the feeder
projecting in front with curved shdmg

pla,te of the stove and against 2

‘This method Gf |

of the |

But as the equiv-

bracing the door or doors
ﬁbraemfr rod hinged to the door and passing
'throuo*h a hole below . (or the equivalent
.thereof) and bearing against the bottom of
‘the stove, or a stop, or the eqmvalent there--

| .

2. I clalm formmg the bottoin gra,te by

_ astmg projections from the edge of the ﬁref_: | -
‘back, or the equwa,lent thereof substantlally

1-as descmbed 85

8. T claim o*wmg the reqmred strength to =
the fire brick lining of stoves to prevent

them of metal rods, wires, or wire cleth sub-

stantially as descrlbed

‘them from breaking or separating when
cracked by the heat, by the insertion into

10

4. T claim the combination of the two se- -

ries of flue tubes arranged one above the
other and with a space between them all for
the circulation and radiation of heat, for

the purpose of glvmg a greater heat at the

bottom of the oven, substantla,lly as de- .
scribed; and this T also claim i combina-
tion with the above arreneement of- ﬂues,
as described.. |

50

5. I claim the 'method of supportmg and

of substantmllv as deserlbed
R JORDAN L MOTT

W1tnesses _
CHas. M. KELLER, :
CHAS BROWER .'

by means of the

55""'.
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