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THOMAS P. ROSSITER, OF COLD SPRING, NEW YORK.
Letteé*s Patent No. 89,600, dated -gi_pe*il 27. 1869

sl -~

BASE-BURNING COOKING-STOVE.

i)

The Schedule referred to in these Lietters Patent and making part of the same.

e st I -

To all whom 4t may concern :

- Be it known that I, THoMAS P. ROSSITER, of Cold
“Spring, in. the eeunty of Putnam, and State of New
York, have invented certain new a,nd usetul Improve-
ments in Base-Burning Cooking-Stoves and Ranges,

of which the following -is a full clear, and exaet de-

scription, reference bemg had te the accompanying

drawing, fermmg part of this speelﬁea,men, and in

which— |
Figure 1 represents 2, plan, and

- Figure 2 a side elevation of a base-burning cooking-

- stove, construeted in accordance with my mvenmen,

Figure 3 is a vertical section of the same, taken as

mdme‘oed by the line z z in fig. 1; and

Figure 4, an irregular vertical seetlen taken atright
angles to ﬁg 3 threncrh two distinet lines or plenes as
denoted by the lines 4 vy and z 2z in fig. 2.

Similar letters of reference mdieete eerrespendmﬂ*
- parts.

My invention consists in a novel construction and
arrangement of certain parts of a base-burning stove

epplieeble to general heating and cooking-purposes,

whereby mueh economy and many conveniences are

secured substantially as hereinafter described.
- Referring to the accompanying drawing—
A represents what may be termed a central vertical
reservoir ior coal, that may be fed in either through a
side door, a, or through a top opening, b, in the outer

shell or case to sald reservoir, which is constructed

with hot-air flues, s, on one or three sides of it.
The coal, in deeeendmfr through the reservoir A,

falls into & ‘central ﬁIe-pet or receptacle, I3, which 1s-

mounted or covered by an upper plate, D having open-
ings ¢ in it, above the ignited coal, on three sides of
the reservoir, and a main oven, E on the fourth side
of the latter.

The bottom of the fire-pot B is ﬁtted or prevlded
~with an internally o convex-shaped grate, F; that, to
effect clearance, is shaken laterally by a ber d.

- The fire-pot B may be of ey1md1 ical or evel form,
1t degired. |

The reservoir A may if desired, be of eylmdrieel
oval, or other shape, instead of perellelegmmle ferm,
in 1ts fransverse section. -

The same may also be made of any suitable ehepe,
at or toward its lower end, and the lower portion of
it be constructed to slide up and down, or be provided
with a slide for raising or depressing the bottom of
the reservoir to discharge much or little coal.

‘This slide may be raised or lowered by vertical rods
having screw-threads on their lower ends arranged to
work in or through the corners of the slide, said rods
being turned by nuts on the top of the. reservoir.

On one side of the. central fire, the fire-pot B is
shown, constructed or provided with a grate, G, hav-
ing a elosmﬂ' slide, H, to-a roasting-chamber or oven,
I, to which 2 reﬂeetin g bonnet may, it desired, be at-
tached in front. | |

The bottom plate of this roasting-chamber should

used as

have ail -helee, e, through it, and be provided with a

sliding damper ermnfred to extend under the grate .

The top opening b in the outei shell or case to the
reservolr, eemmumeetee with the upper horizontal
Hue-f that connects, under regulation by a dmmper, d,
with the smoke or dI‘Ehltht-plpe J.

This opening b may serve to accommodate a boiler
or cooking-utensil, or, as before observed, answer as a
feed-opening for the fuel.

The upper end of the reeerveu 1mmed1ate1y below
said opening, should be provlded mtb a valve, H.

The main oven B, which may be of any sult&ble
sha,pe, 18 surreunded or its sides provided with flues,
i, in communication with the fire in the ﬁre‘pot B, and
mth the smoke-pipe J.

Said oven is fitted with a door, S et either or beth |

of its ends, and the top plate j over the oven made

with holes or openings, u, for removable boilers to fit
in or be arranged over..
- Beneath the main oven I is an auxiliary oven or

oven-space, K, and at the opposite end of the stove

a similar mumha,ry oven or oven-chamber, K, such
auxiliary ovens, when inserted, leaving het—elr flues

kK beneath and around or up the sides of them in

communication by holes I with the fire-chamber or
pot B, near its top, and by openings I’ with the flues

-surreundmn' the main oven E, suitable air-holes in

eommumeemen with, the bottem flue %, to promote
circulation, being also provided. .

The bottom plates or portions m m of them to or
below these auxiliary ovens or oven-chambers should
be removable to facilitate cleaning out.

On the side of the stove oppemte the roasting-
chamber I, is a hot-air chamber, L, which may be
a “wetel-bﬁek?’ Or, when promded with g
grate similar to (x, as an auxiliary roasting-chamber.

M is a chamber or space running across the stove -
below the grate F, and open at opposite ends for in-
sertion and removel of the esh-—pa,n from either side

of the stove.

A base-burning eookmﬂ'-steve and renge thus con-
structed pr eeents many conveniences and advan-
tages, the same combining economy with utility.
Thus, when the fire is lit, if the reservoir A be . re-
plemshed as fast as the fuel is consumed, the fire can
be kept continnously going, and by the V&HOHS draughts

and dampers can be so regulated as to produce a most

active or slow fire, as required under a varied distribu-
tion of the heat to the different chambers, together
with & most economical combustion of the fuel A
is impossible, too, for the coal to choke or foul, so that
the fire need not be allowed to die -out, en_d by a
proper -disposition of the dampers be so shut off' over
night as to be in good or llke burning condition the
following memme;.

No fire-brick is needed, and the fliaes are so 31mp1e .
and direct as not to clog mth ashes or 500t and so as

to admit of being easily cleaned. -
The internally convex grate I serves to dlstrlbute




- or feed the air equally, is durable, easily replaced, and
- free from clogging or choking. |

The grate G possesses like features. |

The stove proper can be used by itself without the
casing and ovens & I, for merely heating the apart-
ment without reference to the cooking-conveniences
It combines with it, the combustion of the coal being
thorough for whatever purpose the stove may be used,
and a slight shaking of the grate F always freeing it
or ashes. | |

Two different forms of boilers may be used on the

top plate J, heated by the flue or space_alkove the.
main oven I, the one an ordinary straight boiler and

the other constructed to embrace three sides of the
smoke-stack, with the flue that connects with the
reservoir A running over or through if, thus giving a
large water-heating surface. ~

The auxiliary ovens have the heat conducted in 2.

straight or direct manner beneath and around then.
~ T'he principal oven E stands at a sufficient elevation
to be worked withont resort to stooping.

Small coal ean be used, or wood cut small, and passed
through the roasting-grate G. |

Ample capacity is provided for roasting without in-
terfering with the fire or depriving any part of the
general heat. °
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Also, the greatest convenience is afforded for work-
Ing the stove on all sides, the central fire equally dis-
tributing the heat, and when encased as represented,
confining the heat to the stove. -

What is here claimed, and desired to be secured by
Letters Patent, is—

1. The combination of the reservoir A with its flues
s and f, the fire-pot B, arranged to extend beyond the

Teservoir, and the top plate D, provided with suitable

apertures ¢ in it, for the reception of cooking-utensils,
substantially as specified. | |

- 2. The combination of the oven E, baving openings
u in the top plate j, covering it with the reservoir A
and fire-pot B, essentially as desecribed.

5. The arrangement of the reservoir A, fire-pot B,
and roasting-chamber or oven I, with its grate (¢ and
slide H, essentially as described. _

4. The combination of a central fire-place supplied
with fuel, as described, oven E, grated roasting-cham-

~ber I, hot-air chamber or water-back I, and ovens or

oven-chambers K K, substantially as specified.
| THOMAS P. ROSSITER.
Witnesses : -
JXNO. M. STERLING, JT.,
HARRIETTE C. STERLING.
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