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TO ALL WHOM IT \IAY GONCDRN

Be it known that I, Dmrm G. IAsKINS, of Cambridee, in the county of Middlesex, and State of Massa-
‘chusetts, have inyented a new and useful Iznpmvemeﬁt in Gas Cookin o-Ranges, of which the following is a full,
clear, and exact description, reference being had to the accompanying drawings, making a part of this speclﬁ-

cation, in which— ,_ ‘

Figure 1 represents a perspective view 0f a Tange contmnlnn my lmprovements, mth a portion of the out-
side remm*ed | |

Figure 2 is a view of the rear portion of the same, also with a portion removed and

"Figure 8 is a plan view of the base or lower portion of the range, and a.lsn a.view of the under side of the
“upper portion which fits over the base, hleplcsentmrr the two parts as opened.

- Similar letters indicate like pa,rts in the several figures.

The object of my invention i1s to provide a range in which gas 1s employed as the fuel for heating, and
which shall be capable of performing all the functions required in the various culinary processes on an extended
scale, and also be capable of performing only one or-more processes with a minimum expenditure of gas, thereby
obviating the expense of a large amount of fuel when only a simple process is required ; and the invention con-
sists in the combination and arrangement of a series of ovens ot cooking-apartments, a water-back, and a boiler,
cach surrounded, or nearly so, by a double casing through which the products of combustion are cansed to pass
from gas-burners placed under openings properly arr :mged on the under side of the basc of the appamtus. |

To enable others skilled in the art to make and use my invention, I will proceed to describe the same.

" Referring to the drawings, A represents the base or lower portion of the apparatus, of an oblorg rectangu-
lar shape, and composed of two plates of shect metal separated a little distance from cach other, so as to leave a
space between them, and closed at the sides and ends. At various or convenient parts of the said base-portion arc
openings, ¢ ¢/, which may be of circular or oblong form, in which are fitted tubes, which project a little below
the under surface of the base for the introduction of the burners. These tubes form ¢ombustion-chambers, and
at or near their upper ends are provided with holes or tubes which communicate with the space in the base-
portion of the range, and through which the products of combustion pass to the chimney or exit flue. The -
upper cnds of the tubes are left open, and are designed to receive a kettle or implement for cooking or boiling,
and when not so used they are coverod over as usunal in ranges of the ordinary construction.

The oblong or flattencd tubes &, as seen in fig. 3, communicate with the opcmn gs Or Spaces S formed betwcren_
the ovens or cooking-apartments. |

B B/ C €/ represent cooklnw-apartmonts for baking, boiling, roasting', ete. The' double partition and spaces
s between the two inner and the two outer apartments on cither side are made inclined as shown, for the purposc
of causing the asccndmg pmducts of combustion to act more. pelfectly and thoroughly on the sides of the said
apartments, with a view of increasing the heat in the same. One end of the range may form o roasting-oven, and
be provided with accommodations for a spit, as seen at B’ |

The ovens or cooking-apartments arc provided with ledges or cleats, on which shelves may Test. D’ repre-
sents a plate, which is designed to be placed over the opening in the bottom of the oven. It has another plate
attached to its under side by a rod or rods, which additional plate acts as an absorbent and conductor of heat

It may be removed, and a cooking utensil of any description may be fitted in the opening.  On the top plate of -

the ovens are also openings, which may be provided with covers, and in which kettles or other cooking utensils
may he fitted. In the top of the inner ovens or apartments C €/ are arranged dampers, which -cover openings
into the flue space, the said openings being for the pur posc of allowmrr the fllﬂlﬁa of the ar tlcles being cooked to
pass off with the products of combustion. |

Over the central portion of the range is placed a vessel or reservoir, D, for containing water, and which
has a double casing around its sides, forming a space for the products of combustmn, and communicating with
the fluc space of the range below. A pipe may be arranged to conduct the steam to the clnmnev or other cxit
flue. 1t is provided mth a suitable cock to draw off the water as required. |

The several ovens or cooking-apartments are provided with suitable doors as shown. Thc tubes or heatln 04
chambers a commumcate, by means of pipes or passages p, mth the inclined flue spaces s, as shown. |
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In the rear of the range is a water-back, B, provided like the vessel D with a double casing, and surrounded
by a flue space threugh' which the products of combustion pass to the exit pipe and chimney T, as seen in fig. 2.
The bottom of the water-back E is formed of a curved plate, ¢, as shown, for the purpose of affording room to
place an additional burner to heat the same when necessary, or when the other part of the range is not heated.
Proper pipes for the inlet-of cold and the outlet of hot water may be attached in the usual manner. The water-
back is to be made of any material-of sufficient str cngth to withstand the action of the heated water and steam.

It will thus be seen that a variety of processes in gooking may be advantagcéously and economically con-
ducted at one and the.same time, and that all the heat produced from the burners will be utilized in its passage
~to the exit flue. The articles will be cooked by radiation of the heat from and not by the direct action of the
burning gases. The products of combustion as well as the ‘fumes from the cooking articles will all be carried
away fwm the range to the ch1mney, instead of eseaping into the room, and thus avoid the objections to the gas
cooking-ranges now in use. By a proper arrangement of dampers the heat may be confined to and made to
act upon only a portion of the range at one time, thus saving the expense of fuel and wear of the unused por-
tions of the range. The water-back for supplying the upper or other rooms with hot water may be used or not,
as desired. Instead of gas the flame of any oil or burning-fluid which may emit a sufficient amount of heat may
be employed as fuel. | |

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

1. I claim the combination of the base A and combustion-chambers a & with the ovens or cooking-
apartments B C, and the interposed inclined fluc space s, as and for the purpose speclﬁed

2. I claim the combination of the base A and combustion-chambers @ 8, the ovens or apaltmcnts B C, and
the reservoir D, as'and for the purpose specified.

8. I claim, in combination with a gas cookmg-range constructed substantmlly as described, a water-back, E;
as set forth.,

In testimony whereof I have signed my name to this specification in the presence of two subccubm o witnesses.
DAVID G.. HASKINB.

'Witne'sscs: |
Jos. H. Apams,
M. S. G. WILDE:
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