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Letters Patent- No. 110,389, dated December 20,1870.

WILLIAM W. S, ORBETON, OF BRADFORD,

MASSACHUSETTS.

IMPROVEMENT IN COMBINED PARLOR AND COOKING-STOVES.

¥

The Schedule referred to in 'these Letters Patent and making part of the same,

T all persms to whom these presents may come:
Be it known that I, WILLIad W. S. ORBETON, of

- Bradford, in the county of Essex and State of "\I&s- i

| whusetts ‘have nvented new and useful Improve-

‘ments in Combined Parlor and Cooking-Stoves; and

I do hereby declare the same to be iull) described in

-the following specification and 1eplesented in the aC-
"oommmmg drawing, of which— |

. Figure 1 denotes a front elemtlon
- Figure 2, a rear elevation ;

Flgule 3, an end elu"ltmu,
Tigure 4 & top view;

~ Figare 5, a vertical and longitudinal séction; and
o Figule 6, a vertical and transverse section of astove
‘constructed in accordance with my invention.

Figs. 1 and 2 show in dotted lines the stove as sur-

: -:-_'mounted Ly a dome.

My invention relates to that class of stoves termed

| « parlor cooking-stoves,” in which the operations of
" heating, bmlmg, and b..-.t,kmcr may be carried on at the
same fime; or the stove may be employed simply as

& neat-trenel.-.mtor and radiator; or the stove may be
used fOI huatmw pm poses alone, as may be desirable;
and

- My inv eutmn CDH%lbtb—— -

First, in the peculiar combination and arrangement

of the tlues with respeet to the oven, whewhy they
are caused to extend around the entire surface of five
sides of the oven, and thus most e: iectwely and evenly
heat the same. |

“Second, in a peculiar consh uction and arrangement
Df the matin air-supply inlets with respect to the cham-

‘ber of coinbustion, whereby the inflowing currents are

| _caused to so concentmte Impinge, or intermix in

- passing through the fuel as to produce a most rapid
- and pe1fect combustlon of the fuel and the gaseous.
o pwducts thereof.

In the said drawing— .
A denotes the body or easing of the stove, as sups
ported upon legs, o, the said body being made in two

- or more sections, zmd united together by means of
~ rods and screw-nuts in the ordmmy manner.

“A’ is the fire-pot or chamber of combustion, which

is disposed near the top of the stove and extends cen- |

trally and longitudinally thereof.

N The said. iue—-pot consists of a metallic frame, B,

pwwded Wlth a lining of fir t,-bnck or other r(,ﬁ actory

material.
T'he ]mmg, as shown in the drawing, is ﬂ)r the use

 of'wood. _ It is made or castof metal, and lwllow? and
1S prov1ded with a series of air-inlets,” s s, &e., ar-
ranged horizontally around the same and near tlie
| bottmn thereof, as shown in fig. 5 *

A1r—pass'w{,5 are made to GI]U.I thirough the inner

walls of the air-induction flues, K X', as shown in
dotted lmes in fig. 5, and open- communlmtmn mth

the space between the lining and the fire-pot frame
the'. object of the inlets s s, &e., being not only to
supply air for the cmnbustiou of the fue] but to pre-
serve the lining from being too greatly he&ted

- In winter, or when coal is used, I employ a solid

lining of ﬁie-bucl{, which, resting m contact with its

fraine, entirely closes the inlets § s in the inner walls

of the ducts K K.
The said frame is connected with the top -place C
of the stove by means of metallic plates « & b b, (the

\

latter serving as deﬂectms for the purpose herem—_

after described. )
The said plates are united to the top pld,te by means

~of screws or in any other suitable manner. Further-

more, the said top is provided with one or more bmler-

openings, C, and covers C'.

The lower part of the said combustion-chamber is
provided with a grate, D, suitably applied thereto, and

s0 as to be capable of belng shaken and dumped 111 the

ordinary way. . -

Below the said ﬂ‘lat}b 1S an ’nr-supp]y 1'eservoir or
chamber, I, in thL lower pmt of which is an ash-pan
or dmwer, i

~ G is a door dlsposed in' the end of the stove the
same being as shown in fig. 3, -and being for the pur--

pose of allowing the ash-pan to be removed and
domped and the grate to be manipulated as dccasion

may require.

The said door is- provided with a register, H by .
may be let in to reﬂula,te the heat on the :

which air
top of the oven.

The fire-pot has two deflectors, b b, armnn‘ed on
opposite sides of and above it, the same bemﬂ' to de-

flect the flame and volatile pmducts of combustlon
toward the ends of the fire-pot and info the educts_

11,

K K are two 111-111(1110(;3, whose mouths are ar-

ranged directly underneath the top-plates of the stove,

| 'md are respectively provided with a‘register or shde-
valve, by wiich the amount of air entelmg the same -
may. be duly regulated.

The said mdu(,ts extend down against the outer wmls

‘of the fire-pot, and, concentrating, open into the air-

chamber If, dlprS{id underneath the grate., T'he said
au—mductb are arranged.-opposite to each other on op-
posite sides of the ﬁ:e-pot or chamber of combustlon,

as seen in fig. 6.
DBy this 'mangement of the air- inducts the currents

of inflowing air are not only heated in their course to -
the fuel and thereby caused to rush with'increased force

ing, (hke the two currents in the campound blow-plpe,)

produace a most rapid and intensce combustion of the
fuel and gaseous products, far greater than takes place:

where the air for supporting combustmn 1s aditted
at one point only. |

‘into it, but, the tim currents concentrating or imping- -



The said deflectors b serve adouble purpose—first,
to deflect the flame and products of combustion ; and,
second, as inuer walls to the air-inducts K K. Far-
thermore, there is a series of -minute orifices or air-
inlets, &k h, &e., opening through the said walls or de-
flectors into the chamber of combustion, the same
serving to peimit small jets or currents of air to flow
into the chamber and mingle with the flame and gases
generated therein, and thereby produce a better com-
bustion thereof,

- LL is the oven, which is disposed .in the lower part
of the stove, and is provided with two doors, L L.

. Within the upper part of the oven, or on t-he ba,ek.'

- wall thereof, are two ventilating-orifices, ¢ ¢’, which
- are provided with slides or valves, d d. | -

The oven has a large hot-air space or flue extend-
ing entirely underneath its bottom, this chamber or
'space being furnished with.a 1eglster £, for cooling
the bottom of the oven or checking the draught as
occasion may require.

M M’ are two deflectors or partitions, which extend
from the back of the bottom of the oven about three-
fourths the distance along under the same, leaving

- openings, ¢ ¢, through which the smoke and volatile’

produets of combuetwn may pass, the object of these
deflectors being to lead the heated products of com-
bustion as far to the front as possible, in order to eause

them to pass in contact with the entire surface of the |

bottom of the oven.

L? is a hot-air space or eress-ﬂue which e:x:tends

from the main flues P P across the entne top of the
oven.

N is a door or slide arranged underneath the hearth
of the stove, (the said hearth being made in either one
or two parts, as may be desirable,) the same being for
the purpose of allowing abpy soot or other m.;uttel to
be removed from the space underneath. the oven.

N’ is a damper, which is hinged or pivoted to the

side of the flue, exﬁendmg up ba.ek of. the oven, seen

in fig. 6, the said damper being provided with: means
or meehamsm by which it. may be opened or closed,
more or less, as may be desirable.

- Risa lever having one end affixed to the damper
and its other end projecting through the rear pert of
the stove, as shown in fig. 3,

When the damper is open the smoke and volatile
products of combustion pass down the two ends of the
fire-pot, and thence by a direct course into the dis-

charge-pipe O. When the damper is closed they make-

‘their longest circuit prior to entering the said dis-
charge-plpe |

P- P’ are the main flues, which e:x:tend flem the-

flame-educts I I', down ea.eh end of the fire-pot and

ends of the etove to the bottom of the oven; thence |
underneath the oven up its back and to the dlsehal ge- -

pipe O.
- 1218 a hot-air space or cross-flue, which extends
from the main flues P P’ across the top of the oven.

By my arrangement of the flues and the space. above |

the oven the smoke and gaseeus products, when the

| R
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‘damper is- shut, pass down the sides of the ﬁre-pet

and cold-air ehember thence portions thereof across
the entire top of the ov en in counter-currents ; next

down the two ends of the oven and against the parti-

tious on the bottom of the oven, (bv which they are
deflected and caused to’ pPass toward the front and

| through the openings at the front of the oven ;). thence

sweeping across the entire bottom, they rush up the.
back of the oven and make their egress through the
discharge-pipe. |

From the abme 1t will be seen that by my con- -

struction of the stove and the arran rrement of the flues
thereof with respect to the oven, the heat is caused
to pass entirely over five sides of the oven, whereby

the greatest: practical amount of the same is utilized
aud the oven most uniformly heated, the two regis-

ters, H and f, affording means by which the heat on
the tep and the bottom of the oven may be complete-
ly eontrolled. It will also be seen that the two oper-

- ations-of boiling and oaking may both be carried on

at the same time without interference with each
other. It will furtber be seen that by my peculiar

arrangement of the air-inducts with respect to the
chamber of combustion I am enabled to obtain a most

perfect eombustion of the fuel and gaseous products

‘thereof, and with the most economical. expendituie

of the fuel.

The above-described stove being made in the form
of a parlor-stove, may be used with equal effect as a
radiator of heat. |

- Having described my mventlen

‘What I claim is as follows : |

1. The combined parlor and cooking-stove, substan-
tially as described, the same eenmetmg of the fire-pot

‘A, the air-supply mducts K K, the flame-educts 1 T,
"the oven L, the space or flue L2 the main flnes P P,

and the diseherge -pipe O, all eonst:ueted eembmed |
and arranged together and within a eaee A, and so
as to. epemte as end for the purpose set fmth -.

2. A parlor cook-stove, composed of the fire-pot A’,
the flame-eduets I I, the air-supply inducts K K/, the
alr-reseryoir or chamber E, the oven L3, the main ﬂues |
P P’, the flue or space 1% the. damper N ‘yand the dis-

| eherge-pme O, the whole bemg combined and arran ged
in manuer a,nd s0 as to operate as described. -

- 3. In combination with the fire-pot A’ and the oven
L3 ‘the main flues P P’ and the cross-flue or space L3,
When all the said flues are arranged with respect to

the oven and so as to operate as and for the purpose . |
set forth. |

4. The reglstels J and H when ananwed with re-
spect to'the oven, as deser 1bed and so as to wguhte
the heat thereof, ae set forth. |

5. The guarde or deflectors b IV, in eombmetmu \j 1{;11
the fire-pot, when the former are provided with air-
inlets &, as-described and for the purpose set forth.

| - W. W. 8. ORBETON..
- Witnesses: . -
¥. P. HALE,
Mosgg DoDD.
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