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To all whom it ma J CORCCTTL:
Beitknownthat I, SAMUELT. N[ODOUGALL
of the city,county, and Stateof N ew York, have
invented a new aud lmproved Mode of Con-
structing Stoves for Burning Gas and other

- Fuels; and I do hereby declare that the fol-

Iomng is a full and exact desecription thereof,

reference being had to the accompanying

drawings, and to the 1ettels of reference
marked thereon.
The nature of my 111vt,111:1011 GDllblth in con-

structing stoves in the form of steps or

angles, and also in combining. w ith them a
baking and roasting oven. |

To enable others skilled in the art to nmke
and use my invention, will I proceed to de-
- scribe 1ts construction ‘and operation,

I construct my stoves in the form of steps
or angles, as shown at Figure 1, and also
combined with them a baking and roasting
oven, as shown at Fig. 1, A “and B. “Bach
step or an ele has a hole and gmddle
tha upper step or angle the waste heat is dis-
charged through the pipe C. Attached to
the stoves are_ga.spipes D, aud the necessary
supports to keep the stove in its proper posi-
tion, as shown at Fig. 1. Iach step or angle
- has its own burner or fire-box, according to
the fuel used, as shown at FKig. 2, & E L.
When gas or oils are used as fuel, L construct
a cylinder—open at' top and bottom—-mouud

each burner, as shown at Fig. 2, F F F. The
oas 18 co_nveyed to the bumers through the |

pipe D, each burner having the necessary
stop-cocks A fire nnder a vessel on the
lower step discharges its waste heat into the

step above and assists in heating a vessel | -

“there, and so on through any number re-
quired, each fire assisting the ones above, in-

stead of discharging the waste heat around

I‘lom_

the VBSSB] as is customary Wilien charcoal,

colke, cowl or wood are used for fuel, the ml
mders I h F are converted into ﬁre box(s
by nearly closing the bottoms, and ‘allowing
only a sufficient opening at the bottom or Slde
for draft. When oils, naphtha, or other liquors
are used as fuel, I substitute the vapor or oil
burners in place of the gas-burners E E L.
The baking-oven - A, 1 construct in the or-
dinary form of sqmre metal ovens, having a
door in one side and an opening in the bot-
tom, as shown at Figs. 1 and 3. When used
on the top of oven B, as represented, it re-

1 eelves its heat through the opening 1n the

bottom. The oven A can also be used on any
of the steps or angles by removing the griddle.
The roasting-oven B is constructed in the
same forin as A, except it has an opening in
the top 1nstead Of' the bottom. Directly un-
der this opening is placed the burner H H.
This burner is made in the form of a flat metal
case, perforated oun the lower side, and barn-
ing the gas downward, as shown at Fig. 3,
H H. The gas is supplied to the bumer
from the pipe D, said pipe passing around or .
under the .&,tove and connecting WIth the
burner in the oven B.

I do not confine myself to the precise form

of stove here described, but shall construct
them in any form subsmntlally the same and
which will produce the intended eﬁe(,t
I claim— | |
A gas-stove. constructed in a rising series,

communulcating with each other Substantmlly

as described, each supplied with a separate
combustion- cvlinder operating as specified.
SAMUEL T. McDOUGALL.
‘Witnesses: | R
GEO. PEYTON,
J. S. BROWN,
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