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UNITED STATES PATENT OFFICE.

C. KANE,

OF NEW YORK, N. Y.

COMBINED COOKING-RANGE AND HEATING APPARATUS.

Specification of Letters Patent No. 21,608, dated September 28, 1858.

Do all whom it may concern:

Be it known that I, Craries Kaxe, of
the city, county, and State of New York,
have invented a new and Improved Con-
struction of Heating Apparatus 1n Connec-
tion with a Cooking-Range; and I do hereby
declare that the following i1s a full and exact
cdescription thereof, reference being had to

the accompanying drawings and the letters

of reference marked thereon.

I construct my range with a fire grate 1n
the center of the front K : with ovens D, D,
D, on each side of it. lhe direct draft . ¢,

i

, fmm the fire box or grate is so almnnud |

that it may be closed bv dampers. The di-
rect draift bemﬂ c]osed the heat passes over
the top 0, 0, b, of the ovens in the direction
of the black arrows: thence down the out-
sides of the ovens thloufrh flues ¢, ¢, ¢, be-
tween the ovens and th{., end walls of the
range; thence through flues or spaces ¢, d,
4 under the bottom of the OVens; thence
down and under the ovens in flues or spaces
e, e, ¢, 111’111”16(,11.:1te]y under the last named
fues or spaces to the back of the range and

thence into the smoke pipe or (311111’111@3?r
9> 9> Y-

T'he smoke pipe or chimney 1s divided 1nto
two flues, 1in order that either one of the
ovens, may be used, when desired with the
whole heat passing over and around 1it; as
above described., by shutting off the fiue in
the chimmney, or smoke pipe, which commu-
nicates with the oven on the other side, of
the range to the one in use.

In the rear of the fire box or grate, and
between the ovens I construct a hot air
chamber A, A, A; through this chamber the
smolke flues or pipe pass. Into this hot air
chamber I introduce a pipe, or pipes B, B
connecting 1t with a chamber extending un-
der the whole of the range; this lower cham-

ber C, C, has for 1its 101:}. the bottom plates !

of the lower flues described as passing un-
der the ovens to the smoke flues; and also
the plate forming the bottom of the ash pit
Into this last mentioned
chamber I introduce cold air from out of
doors either by a trunk opening into the
side or bottom of this chamber or in any
other convenient manner. The cold air en-
tering this chamber, when the range 1s in
use, 1s partially heated by the radiation

from the top of this chamber, and passes !

1 up through the pipe or pipes, into the cham-

ber between. the ovens at the rear of the fire
box; it is there heated by the radiation from
the backs of the fire box, or water back,
when one 1s used; from the sides of the
ovens; and also from the smoke flues or
pipe. The air thus heated I conduct to any
part of the building, where it 1s wanted. I
find a convenient wq;? to do this 1s to carry
up hot air flues, around and about the smoke
pipe, and thence branching off wherever re-
qmred The red arrows ‘denote the course
of the heated air.

The heat from the combustion of fuel in
the above described arrangement or com-
bination 1s forced to travel over a lzl-I'ge and
extended surface;
with effect and does not pass off WﬂStﬂd 1nto
the chimney.

The economy of providing a cha 1111)91 for
heating alr as above described 1s evident,
saving to the consumer much heat before

VC’lSted and enabling him to use the same to

200l pmpose and also to dispense with an
expensive furnace, and likewise saving much
fuel. By this conswuctlon 1 also accmnphsh
the useful and desirable ob]ect of 1ntroduc-
ing pure air from out of doors, to be heated,
and using the same when heqted entirely
free from ¢ any oders or gases Oenerlte , dur-
ing the culinary op{,mtmns upon the mnﬂe

The ovens, from being entirely surround-
edd by ]1eated alr, are more steadily and
equably heated than ANy Now 1N use.

I construct the top of my range flat and
pierced with the usual holes for the cooking
utensils.

What I claim and desire to secure by Let-
ters Patent 1s,—

The 111:«:11106111@,11t of an air chamber C,
under the whole range with a flue, or flues
B, B, connecting 1t with the hot air Ch‘llllbﬁl
A too ether with the double flues d, d, d, @,
e, ¢, ¢, ¢, 1n double tiers between the air
chamber C,
D, D, through, and 1n which last 11'1e11t10116d
fines the combustible oases, and smoke cir-
culate before reaching “the smole flues ¢ qy ¢,
the whole constructed, “and operating substan-

tially as and for the purpose above set forth.
CHARLIES KANE.

Witnesses: |
Gro. C. (GODDARD,
Lroxarp W. (GODDARD.

1s all retained and used

and the bottom of the ovens

0D

60

60

50

90

D0

100



	Drawings
	Front Page
	Claims
	Specification

