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UNITED STATES PATENT OFFICE.

JOHN A. ELDER, OI‘ WESTBROOK, "\IAIVE, AND WM. J. THORN, OI‘ HOLLISTON,
- MASSACHUSETTS.

ARBRANGEMENT OF FLUES AND DAMPERS OF COOKING APPARATUS.

Specification of Letters Patent No. 13,868, dated December 4, 1859.

70 all whom it may concern:

Be it known that we, Jou~x A. Erper and
Wirriay J. Tworw, the former of West-
brook, 1n the county of Cumberland, 1n the
State of Maine, the latter of Holhqton, 1n
the county of Mlddlesex in the State of

VIas's‘whusetts have ]omtly invented cer-

tain Improvements in Cooking Apparatus,
which we denominate the Eeonomlst ” and
we hereby declare that the followmo 1S a
full and clear description of the same, ref-
erence being made to the accompanying
drawings, m“thg a part of this spemﬁca-

t1om.
Figure 1 is a perspective view. Fig. 2 is

- an end view of the fire box oven and arch.

- Fig. 3 1s a top view with the
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part above the
fire box removed. Fig. 4 is a side view of
the plate 7 and ﬂ*moe 8. Fig. 5 1s a sude
view of dampers 4 and 5, and Tod X. Fio.
6 is a side view of oven door 20.

The same letters and figures refer to the
same parts in all the dmwmﬂs

Our invention consists in the ar rangemnent
of the parts, whereby we promote greater

- econvenlence and eeonomme fuel  as wﬂl be
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more Tully set forth in the following de-
scription.

A is the door frame secured to the brick
work G. The firebox L 1s supported by
the plate 7 and the hearth M, which is se-
eured to the frame A. The phte P, 1s the
bottom of the fire box; I, the bottom of the
oven; D, the back of the oven Z, front end
of the oven. The sheet-i 1ToN phte ¥ forms
the sides and top of the oven and 1s united at

bottom with bottom plate E, and in the rear .

to back plate D. The oven 1s supported on
the partition plate 8.

H and I, are potholes.
- The plates J and K, covering the fire are
removed when the fire box 1s shoved back
under the oven, or the plate J, only, when
partly moved back. The removable division
plate N, of the firebox is for the purpose of
decreasmo the size of the fire space when
only a small quantity of fuel is necessary.

Q and B, are oven doors hinged to the

- frame A by red 3.
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O, O, are the fire box- doors

The tube W, 1s connected with the flue
space at Y and extends to the chimney-flue
6. The flanges at the top of plate 8, are
also provided with slide dampers 4 and 5.

10 and 15 are revolving dampers support-

| ed by axles and opemted by the rods T and

U extending through the chambers 14 and
16. The rods V and X serve to operate the
shding dampers 4 and 5.

R and S, are dampers within the tube or
1:)11:)e W, at Y.
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20 1s an oven door made to fit within the

frame A from 2 to 4 inches ‘back of the
doors B and Q. The oven door B may be
provided with holes for the emission of heat.

C 1s a damper within the oven in Fig. 1.

The oven doors B and (), may be lined with

tmlphte for the purpose of reflecting heat
ATIC
When the oven 1s in use for the purpose of
cooking the damper C, should be open for
the escape of steam or odors ELI‘lSHlD there-
from. By closing the dampers 5 10,, and
18, the products of combustion pass through
the openings made by withdrawing the

damper 4 in flange § (see arrow 12), thence

through flue 15, over the oven down into
the chamber 16 thence into the tube W,
thence to chlmney flue 6, thus keeping the
room in which the appqratus 1s situated
warm. IT desirable to keep the room cool,
close the damper S and open damper 10
and the heat will pass directly from cham-
ber 16 to flue 6. When the heat is not neces-
sary around the oven the damper 5 should
be also opened. When the oven 1s too hot
close the draft of fire box I and open dam-
per R and the cold air will pass from the
room into chamber 14 and from thence the
cold air may be caused to pass over or under
the oven by operating the proper dampers.
When the four dampers 4, 5, 10 and 18 are
all open the heat passes direct to chimney
flue 6. By using the fire box withdrawn for
purpose of cooking or otherwise the movable
plates J and K are applied as represented at
Fig. 1 and by this means additional heat 1s
obtalined within the room. The room how-
ever may be kept comparatively cool by
leaving open the dampers as above stated
and Slldll]ﬂ the fire box back and then the
pot holes Wlthm the oven will serve the pur-
poses of those in an ordinary stove. When
the oven 1s used for ordinary purposes the
damper 6 should be opened for the escape
of heat and odors. The fire box L. may be
dispensed with when the oven 1s placed
within a fire place.

The object of our invention is to more

' effectually control the heat for the purposes
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preventing 1ts escape i1nto the room.
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of warming or heating rooms and for cook- | tially as described for regulating and con-
ing and thereby economize the use of fuel. trolling the heat for the purposes specified.
What we claim as our invention and de- JOHN A. ELDIER. (L. 8.
sire to secure by Letters Patent is— WILLIAM J. THORN. [L.s.
5 'The arrangement of the dampers 4, 5, 10, Witnesses: B
18, and R S, in combination with the oven Davip Haves,
flues 14, 15 and 16, in the manner substan- - ABrr. Ponb.
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