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MARY E. A. W. EVARD, OF LEESBURG, VIRGINIA.

ILetters*Patent No. 76,315. dated April T, 1868,

TMPROVEMENT IN GOOEIT\TG STOVES.

i A

The Schle veferrel fo i fhese Hetters Putent and norking pact of the sume,

— et -

TO ALL WHOM IT MAY CONCERN:

Be it known that I, Mary E. A. W. Evarp, Gf Leeshur:r, Loudon county, State of Virginia, have ini#ented
_-certain new and useful Improvementq in Cooking-Stoves; and I do hereby declare tlie following to he a full,
clear, and éxact description of the same, reference being had to the ¢1ccmnp'my1ng drawings which form pars
of this specification. | |

My invention relates, first, to the provision of movable partitions, by means of which the oven may at will
be divided and subdivided, so as to embrace any desired namber of separate apﬂ,rtment the ridges and cleats
cast-on the plates for their support imparting the necessary strength and rigidity to said plates, and thus obvi-
‘ating the necessity of separate strengthening-ribq on the flue-surfaces. It also relates to the employment of
novel devices for distributing fresh air in the flues of the stove, to effect the consumption of the gaseous prod-
ucts evolved from the fuel. It also relates to a method of constructing the fire- bux, whereby the upper portion
~of ‘the fuel is kept in an active state of combustion, while the lower portion is burned with comparative slow-
ness. .It also relates to the provision of a movable sfielf, to be supported on the front doors of the stove when
opened, and to contain smoothing-irons, or whatever it may be desirable to keep warm by proximity with the
fire. .1t also relates to the employment of a supplemental heater, hnunﬂ' a heat-regulating damper, and mounted,

when desired, upon one of the bmhng—holes in the top plate, and serving to suppors kettle. boilers, coffee- pots,'
&e., whose cpnte'nts ave thus maintained at any desired temperature. . -

Figure 1is a plan of a cooking-stove 1llu~;t1 ating my invention.
Flrrure 2 i3 a vertical lonmtudm a1 section of - the same on the line z 2. -
qure 31 ER front end elevation of the same. | “

qure 4 is a vertical transverse section on the line y y, fig. 1, and
I'wure 5 1s a vertical transverse section of the s*s,me on the line 2 z

In the drawings, A is the fire-box, and I3 the ash- p1t of ‘the stove, both of which project backward into a
niche in the front part of the oven, ¢ C} as shown in fig. 2. The oven is surmounted by continuous flues,
which are separate thronghout their length and heln'ht by the continuous central paltiltian D D, shown~in figs.
1, 2, and 4. . This partlt}ﬂn D serves to form two lndepenﬂent flies, B B/, extending each continuously amund
the oven longitudinally. ~ The dven is in: Jike manner divided ]m}rntadmally by the central partition, F, into the
compartments C C', respectively; and in fig. 2 the partition F is represented as broken away to expose the com-
partment C, the apartment C' being nearest the spectator. - The flue B belongs to and comreys the heat around
‘the eompartment C, while the flue B D" pertains likewise to the apartment.

By means of the dampers G G’ the heat may be confined to either comp'lrtment of the oven, as divided by
the partitions D F.in the manner above deseribed, and by means of the partition H the fuel and fire may be
confined in one side of the fire-box to correspond with the compartment of the oven which may be inuse. The
partition I is fitted to slide-in the grooves in the ridges ¢ ¢, cast on the top and bottom plates of the oven, and
is by said ridges held in position when in use.” The oven may be subfhvuled by means of the vertical and hori-
zontal partitions ! % %uppmted respectivaly by grooved ridges, f,. and ledges, 1 f% as represented in fig. 2
In.this way. the entire oven may be converted into small apartments, wherein articles may ‘be cooked sepmrateh’
without being affected by the flavor of other substances. These several-compartments also enable different
articles to l)e subjected to & degree of Leat best adapted to the occasion, as they are respectively heated toan
extent depending upon their location - relatively to the fire and flucs. The partitions F' K!are inserted and
withdrawn through the main doors C* C° of the oven, and-the partition F throuwh an oblong opening, I, at the
veur of the stove. .

A slide, J, is emplm ed to close the opening I when the partition I is'not in use, in which case the damp-
ers G G’ may be opened, so as fo give the heat access.to both the flues EE. The partition H is of course then
emoved, and the fuel disposed throughout the fire-box, as usual. -The dampers K K’ serve to confine the heat
to the tup of the oven: when desived. The dampers L I’ serve to cause the heat, after traversing the top of the
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oven, to return fo the front, and traverse the front, bnftam and rear portion of . the flue before escaping at the
{11‘581]‘11'1'!‘{3-}'}11)(3 M. ; R
N N are feraminated all-dlstnhutels the same belnrr simply metallic cylinders situated in the upper part
of the flues E B/, on opposite sides of the partition D, and in equal proximity to the fire-box A.  These eylin-
| dru;a,l distributers are provided at the top with flaring mouths, which are seated in the top plate of the stove,
- 50 a8 to suitably secure the distributers in position. The tops of the distributers ave provided with stationary
circular plates or covers, #, which have perforations, adapted to register with corresponding perforations in the
- movable-disks n’, which rest upon the covers n. By turning the disksn’ into one position, air from outside the
stove will be adrmtted to the stove-flues through the: cyllnders N, and by turning said disks into their other
position the air will be excluded. If desired, the air may by this means be admitted to one of the upper flues -
- and excluded from the other. The object in admitting atmospheric air to the flues is to bring mygen into con- |
tact with the heated gases evolved from the fuel, and cause them to be more-completely burned. I
By thus effecting the combustion of the gases which pass from the fire, I am enabled to effectml]y consume
t.h-e same, and thereby add materially to the heat heretofore obtained from a given amount of fuel in cooking-

stoves, The disks n', or suitable substitutes therefor, may also be made to regulate or vary the quantity of.air .. .

| 'admltted
~ The construction of the fire-box A is clearly shown in ﬁgs 1 and 2. The lower horizontal grate-bars a

- do not, as usual, extend to the back of the fire-box, buf terminate considerably in advance ot the back. That

- part of the bottom of the fire-box behind the line, whel eon the lower grate-bars terminate, is occupied by the
- horizontal plate Al the back and end plates of thefire-box being protected by the replaceable plates A* and A

A respectively. Inlike manner the series of grate-bars does not extend to the ends of the fire-box, and the

spaces between the respective ends of: the fire-box and the adjacent termini of the series of grate-bar are occu-
pied by the plates A% A considerable portion of the fuel rests upon the plates A' A% and as there is no pro-
~vision for the draught directly upward through this fuel, the draught entering at the forward part of the fire-
box is compelled to pass in an obliquely-upward direction toward the upper flues B E’..  This obliquely-upward.
draught subjects the upper portion of the fuel to the most active combustion, the lower: portion being exposed
- to a slower but not less effective combustion. - This means for burning the fuel at top serves also as a protec-
tion to the ends and back of the fire-box, by reason of the fact that these parts are not subjected to intense heat,
- and the use of fire-bricks.is rendered unnecessary; yet they may be employed if preferred.
~ 0 0 are the hinged doors, which close the front of the fire-box. These doors, when opened, may be held

in parallel planes, as shown in ﬁgs 1 and 3, by means of the latches o' o', to adapt said doors to support a

- movable shelf, 0/, for which purpose the doors O O are provided on their inner surfaces with ledges, flanges,
grooves, or brackets at 0. - The shelf O’ serves to support within warming distance of the fire such things asit -

may be desirable to preserve in a heated condition without placing them upon-the stove, as smoothing-irons,:
~ victuals, &c. - The draught-registers at ¢% in the front doors O, are located near the top of said doors, to cor-
respond with the location of the principal bulk of the incandescent fuel in the upper part of the fire-box, as
before etplamed

P is a tubular supplemental heater, having its lower end fitted to the centr al boiling or pot-hole, P*. The
heater P may he cast in either of the forms shown in the drawing, or in any other suitable form. It is only
necessary to state that it is a tube or hollow cylinder, open at bﬂth ends, and adapted to receive heat from one
or both of the upper flues E E/. It is provided with a damper, P2. When mounted upon the stove, so as to cover
the hole P!, as shown, the heater P is used to support a_ coffec- -pot or other vessel, containing w hatever is to be
kept warm. The heat, having access through P to the vessel supported thereon, may beregulated as desired by
means of the damper P2 | |

Doors Q Q, in the front of the stove below the hearth, afford access to the lower flues of the stove to enable
the same to be cleaned out and admit cool air when needful. The small doors C® afford access to the oven when
desired, without opening the main doors C°%. The ends of the fire-hox are alss provided with doors, C° , throngh
which wood, when used as fuel, may be supplied. When wood is used as fuel, the internal end-plates of the
fire-box are of course removed from the stove.

The oven may be made so as to constitute shell, independent of and movable into and out of the main
external shell of the stove. The ridges or ledges for the support of the partitions within the oven serve to
strengthen the plates thereof, and said ridges obviate the casting of strengthening-ribs on the outer surfaces of -
the oven-plates, and hence the flue-surfaces are left smooth, so that they may be 1ead11y cleaned.

Having-described my invention, the following is what I claim as new, and desire to secure by Letters
Patent:

| 1. I claim the plate A', employed in conjunction with the grate-bars a to form the bottom of the fire-box,
subst&ntm]]y as and for the purpose set forth.

. I claim the movable shelf O/, adapted to be supported upon the front doors O, substantially as and for
the purpose set forth. |

| 3. I claim the removable supplemental heater P, prmlded with a dawmper, P% and employed in the manner
and for the purpose set forth.

4. The foraminated air-distributers N, when provided with registers n n’, and constructed and arranwed
substantlal]y as and for the purpose descubed

. The grooved ridges ¢ and f, cast on the top and bottom plates of the oven, ser ving to lmpart strength
and 11rr1d1ty to said plates, (without obstructing the ﬁues,) and also to guide and support removable partitions
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B F1 for-dividing. the oven. mta a plurahty of - compartments, S“bsmmiﬂ]-]y as deseribod. in Gﬁmbinfttioﬁ with the
'- openmg Lii in the rear of the oven.. R . - :
‘Witnesses:

GEro. R. Hzeap,
B. I, C, Troxpsox.

M. E. A.W. EVARD.
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