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UNITED STATES PATENT OFFICE.

THOMAS S. LAMBER'T,

OF PEEKSKILL, NEW YORK.

IMPROVEMENT IN COOKING-STOVES.

Specification forming part of Lef_ters Patent No. 34,930, dated April &, 18062.

To all whom Tt may concerm:

Be it known that I, THOMAS S. LAMBERT,
of Peelkskill, Westchester county, New York
State, have invented an Improvement in
certain kinds of Cooking Apparatus; and
I do hereby declare that the following is a
full and exact description thereof, reference
being had to the accompanying drawings.

The nature of my improvement consists in
providing for an -equal distribution of heat
under the bottom of ranges, stoves, or other
cooking apparatus, where the current passes
under the oven from one side and leaves the
bottom at another at right angles to it; for
heating the bottom of ovens. more rapidly
than is usual; for introducing air into the
back part of the ash-pit when 1t is long and
narrow, so as to give a good draft above 1t;
for increasing and dlmlmsllmﬂ‘ the size of the
fire-box, both in breadth and length; for
causing the air to pass through the oven
when not used for cooking in such a way as

most perfectly to heat 1it; for admitting the

air from a jJacket below the bottom within
and around the sides of the stove or range.
and for regulating the size and position “of
the flues on the top of the oven, in all of
which respects economy and convenience are
served.

To enable those properly skilled to make
and use my invention, I will proceed to de-
scribe 1ts constructlon and operation.

Figure 1 18 a perspective view of a stove or
range in which the improvements are repre-
Sented as combined. FKig. 2 represents a sec-
tion of the same through the center at right
angles to the front. Fig. 3 1s a view of the
bottom of the oven and the spaces upon two
sides of it. Tig. 4 represents the grate-rest
and damper-plate on the back part of the
grate. |

I, Fig. 3, represents one or more division-

plates extending from the side of the oven-

botiom to a central diagonal line, thereby
spreading the heated air equally under the
oven- bottom without diminishing the size of
the flue or causing any eddies, the central

extremity of L bemﬂ curved pambohcall;; for

the same purpose. -
The dotted line M repwsents a continua-

tion of the same division-plates.
O represents one ormore corresponding di-
vision-plates through the flue at the side ot

when open,

 —

the oven, while P 1epresents one or more di-
vision- pla;tes extending up theflue at the back
of the oven.

FFrom the relative p0€111011 of the ﬁre box
and smoke-collar and the direction of the
passages between them it will be appreciated
that the distance traveled by the hot air in
passing from each part of the iire-box to the
smoke-collar is the same in one case nearly
as in another. The effect’ upon the draft is
evident.

In Fig. 2 the division-plates awmpre%ented
in the 1*10*1113 part of the back flue as not ex-
tending so far up as those do upon the left
side.  All these division-plates should be at-
tached to the oven-plates, that they may give
the heat they receive directly to the oven-
walls., | ,

A, Fig. 1, represents the bottom oven-plate
as so formed that all the division-plates in
the flue beneath can be lifted out at once and

the flue readily cleaned.

1, represents a slide that admm

a full supply of air under the
whole length of the grate, and is divided into
two parts, so that the back part may be open .
or shut at pleasure without reference to the
front part of the slide.

D, Fig. 1, represents a means for increasing
the draft under the back part of the. ﬁl@-bO\
when a side draft is not permissible. It
reaches back only a part of the length of the
ash-pit, and 1f made of 1eﬁect1nﬂ‘ material
and placed sloping toward the oven L will throw
some heat against the lower and front part
of the oven, which is the part of ovens most
needing the heat. D may be made of any
f01‘111-—~rouud, triangular, or square—and
placed on either side orin the middle of the
ash-pit.

z, Fig. 4, represents a grate-rest situated just
below the slides C C,the spaces R permitting
the air to pass from the open slides CCtothe
ash-pit. This side of the rest has so much
width that the fire-plate behind the brick S,
Fig. 2, may be moved upon the rest,and 1311118
increase the width of the fire-box in one case

C C, Fig.

and diminish it in the other, in the former
the round holes in the rest furnishing addi-
tional air.

K represents a movable plate with corru-
cations fitting the top of the grate, but allow-

ing it to be shaken, and with the closing of




the back slide C checking the draft in the
back part of the fire-box. | |

H, Fig. 1, is a slide in the oven just above

the rest, Fig. 4,1in the side of which are open-
1ings to allow the air to passup.to the slide H,
there being a fire-plate and its brick S, and a
space also, between the oven-plate and the
fire.

I, K'1g. 2, represents a circular opening lead--

ing out of the upper back right corner of the
oven through the back flue to the outside of
the stove or range, being there furnished
with a damper, so that if it and the slide H

are open the air wiil pass through the outer

~open slide C under the fire-box through H
and out at L. |

T, Fig. 1, 18 a direct damper. |

G, Kig. 1, is a damper composed of two
pieces, which by nibs act upon each other, so
that they may by the same handle be placed
side by side or stretched todouble the length
seen, and can also be slid across.to the front
of the stove, thus in several ways conven-
iently modifying the flue over the oven.

¥, Ifig. 1, is a damper-handle with a simple
joint, the two parts being flattened and by a

damper, and the other is gunided by a flange
in 1t may be made without inconvenience in
use, but with advantage. |

K represents openings in the margin of the
bottom, for the parpose of-allowing the air to
pass up into a jacket when applied.

x’ represents a ledge and groove com-

mencing on the hearth at the angle of the

side and front of the stove or range, and

margin of the stove-bottom, which they fol-
low along, extending round and curvinginto
the opposite front angle of the sides of the
stove-box, marked «//. There are corre-
sponding grooves and ledges at the under
surface of the margin of the sides and back
of the top of the stove, as seen in sectional
view, Fig. 2, at «'"/.

What I claim as my invention, and desire
to secure by Letters Patent, is—

1. The application' of one or more divis-
Ion-plates extending along [the flue under
the oven from one side of its bottom to its
central diagonal line, in all those cases in
which the draft passes under the oven-bot-
tom at one side and leaves it from another
at right angles to the former, substantially
as set forth. | o

2. The termination of the inner extremi-
ties of those division-plates at the central di-
agonal line by parabolie curves, substantially
a8 set forth.

5. T'he continuation of these plates after
they have curved, if they are continued
along the flue under the oven till they reach
the flue at the back of the oven, substantially
as set forth. I -
4. The attachment of division-plates to the
movable section of the bottom of the oven

stantially as set forth.

24,930

in such a manner that when the section is
raised the division-plates are removed and
the flue easily cleaned, substantially as set

forth. |

- 5. The construction of a flue across the
entire back of the oven and leading to the

pipe-collar, after the products of combustion

have traversed four sides of the oven, sub-
stantially as set forth.
- 6. The application of division-plates in the

back flue, with graduated lengths to assist

In equalizing the distances from different
parts of the fire-box to the pipe-collar in the

direction of the draft, substantially as set
forth.

7. The application of the independent
slides C C, or of one of them, with its back
holes twice asfar apart as its front ones, so
as to control the draft in the front and back
part of the fire-box, independently of each
other or together, as may be desirable, sub-
stantially as set forth. |

5. The application of the division-plate in
the ash-pit for the purpose of supplying air
to the back part of the fire-box, substantially

_ ~as set forth.
rivet jointed. Omne part is attached to the |

J. The application of a wide-margined

“grate-rest, with perforations and a scalloped

around its hole in the stove, so that two joints ~edge, or either of these devices, in combina-

tion with a movable fire-plate at the side of

“the fire-box, substantially as set forth.

10. I'he construction of the slide in the

‘side of the oven above the grate-rest, sub-
stantially as set forth. |

11. The construction of the damper-rod

‘with one or more joints, substantially as set
forth.
curving out and back to the edge of the |

12. The construction of holes in the mar-

gin of the sides and back of the bottom, in
‘combination with the dampers leading into

and out of the oven, for the purpose of using

‘the range as a “heater” when * jacketed,”
- substantially as set forth. -

13. The combination of the slides or slide

C, or the division-plate D, with the perfo-
Tated or scalloped grate-rest, the partial and

movable grate-cover, and the movable fire-

plate, substantially as set forth. _
- 14. The combination of the draft dampers
or damper, the dampers over the oven, and

the division down the flue at the side of the
oven, under its bottom, and up its back, sub-

15. The combination of the. dampers lead-

ing into the ash-pit, or either of them, and

those leading into and out of the oven, with
the holes in the sides of the margin of the
bottom, substantially as set forth.

16. The combination of each and all the
three classes of improvements and particu-
lars mentioned in the immediately previous

three claims in one stove, substantially as set

fortn. R
T. 5. LAMBERT.

Witnesses:
EpM. I'. DROWN, |
CHAS. McC. . BROWN.
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