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pipedal or other convenient form.
B extends from back to front of this box, but
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To all whom it ma 7/ CONCErTL

Be it known that I, EDWIN A. LELAND, of
117 Broome street, in the city, county, and
State of New York, "have invented a new and
usefal Impmvement In Gas-Stoves; and 1 do

hereby declare that the follmmw is a full,

clear, and exact description of the same, ref
erence being had tfo the accompanying draw-
ings, forming part of this Speciﬁcation,' in
which—

Tigures 1 and 2 are vertical sections at right
a,nﬂles to each other of a stove constructed
AL wrdln g to my invention. Iig.31s a plan of
the same with the lids of the boiler-holes re-
moved. |

Similar letters of refurence indicate corre-
sponding parts in the several figures.,

This invention relates to gas-stoves for cook-
ing purposes; and 1t consists in a novel ar-
rangement of burners and heating-passages,
and novel form of the oven, to provide for the
heating of the oven at the boftom, sides, and

- top, and for the use of waste heat from the

oven-heating burner or burners, for boiling
and other (,ookmﬂ operations Whlch can be
pertormed on the 1:01) of the stove.

To enable others skilled in the art to make
and use my invention, I will proceed to de-
scribe its construction and operation.

A is the outer portion of the stove, consist-
ing of a Dox of sheet or cast iron of nar&]lelo
The oven

has spaces a b &' and ¢ (see Fig. 1) between its
bottom, sides, and top and the bottom, sides,
and top of the box, such spaces serving as
flues and communicating with a chimney, 1,
on the top of the stove. The upper portions
of the sides of the oven are set in, as shown at
d e in Fig. 1, to make room for the upper burn-

ers, 1, whlch are used for boiling and other
cooking operations that are performed on the

top of the stove. This setting in of the upper
part of the sides of the oven also permits the
oas and heat from one or more burners, g, ar-

ranged below the oven, to act in a downward

._ direction through the portlons d d upon the

contents of the lower part of the oven.

The several burners f f and ¢ may be of
any kind suitable for heating purposes, pro-
vided they are open at the bottom for the free

passage of air through them. Theupper burn- ;

ers f fare each sitnated direéﬂy under one -

of the holes I, provided in the top of the

stove for the receptton of the kettles, boilers,

and other utensils, and directly over the por- -

tions d d of the oven, and the bottom of each

of said burners is set into one of two horizon- -

tal partition-plates, h &, which are placed

across the spaces O’ ¥, between the upright

upper portions, ¢ e, of the oven and the sides
of the outer portion of the stove, and at a short
distance above the horizontal portion d of
the oven. The. only outlet from the space
b below the plate & is through the burners f f.

The oven-heating burner ¢ is sitaated directly

under the middle of the oven. The several
burners are supplied by branch pipes 3 kkt

from the service.pipe . -

The branches k k&, which supplv the uppel |

burners, f f, are furmshed with separate (ocks
p p, to provide for shutting off the gas from

etther or all of those burnu.'s without affecting
the supply to the lower or oven he&tluw bum E
er, g. -
When the stove is uz-,ed for bakmﬂ' ouly, the --
gas is shut off from the burners _f S and only

| supplied to the burner g. The products of the =

combustion, together with any uudecomposed_

air which passes through the latter burner, ¢ir-. o
culate laterally in opposite directions through
the space or flue ¢ under the oven, and thence g

upward through the spaces or flues b b at the

sides of the oven over the parts d d of the

oven, and throungh the burners f f, whence

they pass through the space or flue ¢, over the '

top of the oven to the central chimney, 4.
These heated products not only heat the Whole .
of the bottom, sides, and top of the oven, but -
the hOI‘l?'OICltELl portwns d d, from which heat

is radiated downward onto the contents of the
lower part of the oven, and hence all the said

contents are heated. both at the. botmm, top,- o

and sides. :
For boiling or other coohmg OpBl&tIOIlS on_'
the top of the stove, the upper burners may

be used while the lower'or oven-heating burn-

er is in use, the air necessary for combustmui

on the upper burners being bupphed through o II

the lower one and throuﬂ'h the ﬂues @ a Obbin
a heated state. |

The supply of air through the oven- hea;tlng--" B

burner may beregulated either by a damper
below or by one in the chm:m v,f:, SO that it



may be sufficiently in excess of what 18 neces-

sary for that burner to promote combustion
on the upper | a 'ners.
In many cases cooking operations may be

'performed on the top of the stove by the es-
caping heat from the oven-heating ‘burner
passing through the upper burners without
using any gas in the latter—as, for instance,

1n cuntmumg the operations of boiling or-

stewing after the contents of the vessels h“w
been bmught to the boiling-point. |

~ What I claim as my invention, and desire
to secure by Letters Patent, 1s—

1. The employment in a gas cooking-stove

of one or more burners arranged directly un-.
der the oven, in combination with flues below,
at the sides, and on the top of the oven, ub
stantially as herein specified.

2. In combination with the burners under
the oven, and the flues under and at the sides
thereof, the setting-in of the upper part of the

oven, substantml]y as shown at d e in I'1ig. 2,
whereby the heat 1s enabled to be radiated |
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downward onto the contents of the lower part
of the oven, as herein set forth.

3. The employmeut of a system of burners
so applied in the lower and upper parts of a

gas cooking stove containing an oven that the
products of combustion from the lower burn-
er or burners pass through the upper burner

Or burners, and the latter is or are supplied

with air through the former, substantmlly as

1 herein specified.

4. The arrangement of the upper burners
and the partition % in relation to each other
and to the set in upper portions, d e, of the
sides of the oven, substantially as herem de-
scribed, whereby the products of combustion
from_the lower burner are caused to pass over
the horizontal parts d of the said set in por-
tions, and so as to produce a downward radia
tion of heat on the contents of the lower part
of the oven, as herein set forth. |

VVItI]ESSGS EDWIN A. LELAND.

J. W, COOMBS,
G. W. REED.
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