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COOKING-STOVE.

The Schedule referred_to:in these Letters Patent. and making part of the same.

Ta all whom it may concern:

Be it known that I, PETER PARADIS of the city of
Rochester, in the count) of Monroe, State of New
York, have invented a new and nseful Improvemnent
in Wood Cooking-Stoves, having elevated ovens; and
I do hereby declare that the following is a full, clear,
and exact description thereof, reference being had to

the accompanying drawings, maklng part of. thIS ‘speci-

ﬁ(,atmn in which—

Flﬂ'me 1 is a sectional v 1ew from the front to rear,

of the stove ‘through the hollow ribs or dog.

Figure 2 is"a sectional view through the front of
elevated - oven, indicated -in fig. 1 by a red line, and
showing the mﬂntrement of the fire-flues.

I‘lgule 31s a top view of the elevated oven without
tl]e top case.

Like letters indicate corresponding parts.

My invention relates to 'that class of cook-stoves in
which air is taken in under or at the fire-box and is
heated and conveyed through flues provided for that
purpose, into the oven; and |

The invention consists in a peculiar manner of con-

structing and arranging the flues for heating and con-

veying (he air: ; and also in a novel method of arrang-
ing plates in the smoke and heat-passages amund the
oven, |

To enable others to make and use my mventmu, 1
will describe its construction and operation.

On the inside of the plate forming the bottom of the

fire-box of wood cooking-stoves, I 111:11-:& one or more
ribs, a, which are h(}]low and extend back to the air-
chdmbm b, whicl is for med by making a double back
to the ﬁw-bm |

On the outer end of smd ribs, I cast a prmectmn C,
sufficiently high to keep the wood fr om falling forw ¢ud
and out of the front doors.

 On the outside of the bottom plate of the ﬂre-bm: .

and over the spaces formed by the hollow ribs, I hlstt,n
a plate of iron, with one or more hioles, H, cor mspond-
ing with the spaces in the hollow Ilbb or dogs, ta ad-
mit cold air. .
~ These ribs are thus used for the double purpose of
dogs to hold the wood, and to form passages for the
air to enter the air-chamber b, in rear of the fire-box.

I then, on each side of the peut of the stove in rear
of the fire-box, form hot-air flues, m m, by making the
sides double, {,;\tendmtr from th(, &u-clnmbm b back
as far as the elevated oven O3

They are then turned up, as shown in ﬁﬂ' 1at D,
until they extend through the lower plate of the oven,
which is provided with Loles for the luceptlun of said

flues.

Through the upper part of the sides of the oven, I

provide holes, p 9, to allow the air to enter the exit-
flues, whereby a- tliorough circulationn is obtained
throufrh the entire length “of the flues fﬁrmed by the

hollow ribs or- dogs a, air-chamber b, and flues m m,
into the oven C* and exit-lioles P P.

Tlhe elevated oven C?'is provided with flue-plates,
I I, between the outside case and the oven.

In front they are joined together at the top, near the
centre of the oven, dweltrlnlr toward the bottom, leav-
ing sufficient space between the lower corner of the |
oven and the plates to allow the heat from the fire~
box to ascend. - N

Similar plates are provided for the rear r of the oven,
with the exception that they are not joined together
at the top, but are left apart and provided with a
damper, K, to change the direction of the heat from
the fir L-b(}‘(, and extend upward. to the lower side of
the top covering.

On the front side of the top of the oven, I also
place a plate, G, between the outside case and the
oven, but not extendm o the full length of the oven.

On the back of the top of the oven, I also put plates
of iron, S S, between the outside cover and the oven,
extending from the flue-plates I* I* toward but not
quite to the ends of the oven, thus leavi ing p'lSS"lgE:S
for the heat from the fire- bm, as shown in fig. 3.

The operation of these improvemnents is sugl, that
as the cold air enters the holes at the bottom (,f the

| fire-box, it passes through the hollow ribs or dogs @

into the air-chaumnber b, and is heated, thence along “the
air-flues m m, acquiring a greater heat before it enters

.the elevated oven €, thence into the exit-flues.

The arrangement of the plates 11, G, and S5 is for
the purpose of for ming a-hot-air Lhaﬁmber on the sides
of the oven, and distr ibuting the lieat wmiore equally -
over it, and at the same tlme makmn‘ self-cleaning
flues.

The fire- plates in front being Jﬂlned at the top and

| diverging toward the bottom, leave no projection for

soot and ashes to lodge, and in the rear the operating

the damper effects the same results, and they fall be-

low the oven, and are eastly removed. 1 ©
- As the llea,t passes from the fire-box it is arrested.'

'l}y the Hue-plates. I 1 and damper K, and caused to
return to the lower four corners of the oven.
as it arises, it is dgain arrested by the flue-plates G-

Then,

and S8, and L.:Lused to return to the four upper cor-

“ners; thence it passes over the oven into the exit-flues.

By the ari angement of thie hollow ribs answering the
double purpose of air-passages, and dogs holdmg the
wood, they are not so apt to burn Ollt wiich is the
case in stoves Lavi ing solid dogs, whlch h.—.ura to be re- .
placed at short mtelmlb -

- I also obtain greater heatmrf-surfa,ce for the air as |
it passes into the oven.

By placing the Lonductmfr-ﬂues from the air-cham- .
ber to the oven on the sulea I gain the objeet of hav-

ing a clear, open space for the draught ot thf., fire, and
| -also the gle.;w demdex a.bum of having the hot air enter




the ends of the oven, the graat difficulty bem g to keep- |

~ ‘the ends of the oven hot.
~ By the arrangement of the ﬂue-plates I I G, and S

S, I distribute the heat over and around the oven, SO

tlmt 1t comes in contact with all its parts, and for ms
self-cleaning flues.

I am .-m.-.ue that stoves have heretofore been made

~in which flues were provided for heating and convey-
ing air to the oven, and therefore I do not claim,

broadly, a stove having these features, irrespective of

its special constr uctmn, but having fully described.

my improved stove,
What I claim, is—

50,293

A cook-qtove havmg the hollow ribs ¢ a, with the

| mlet—pmsage H, clamber b, and.the side ﬂues m, with

pipes D, connectmn‘ said ﬂues with the oven, all con-
structed and mmnged to operate substantmlly as .
shown and deseribed.
2. The arrangement, within the qmoke—ﬂues of the
oven, of the fr ont inclined plates I, with the deflecting-
plate G at the top, the rear mollned plates I’ with the
mlve K, and deflecting-plates S, as herein set forth.

PLTER PARADIS
Wltnesses :

Jas. LORENZO (GAGE,
Ira A. HEBBARD.
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