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' j? o H&mﬂton county

e jr&nge embodying my improvements.
- transverse section of the same at the line X X, a
. portion of the wall-protector being broken away

~Fig. 3is alongitudinal section in the plane of the
R ‘Fig. 4 is a transverse section taken.
- through. the rear flues and breeching. Fig. 5 is

- aperspective view of the broiler and its support-
. ing-bracket detached. Flg
. section through the bloﬂer

L damper.

119,066

 JOHN VAN, OF CINCINNATI, OHIO.

~ IMPROVEMENT IN PORTABLE COOKING-RANGES.

 Specification forming part of Letters Patent No, 119,066; dated September 19, 1871.

10 all whom it map J concern:

The ar-

plate, which, in combination with

The third part of my improvements re-

Figure 11is a- perspectwe view of a eookmg-
Fig 2 is a

6 18 a longltudmal

I provide my ash-pit A Wlth a dlSLhal 2ing-

spout, B, which extends the entire length and
o ‘breadth of said pit, and  which may communi-

- ‘cate, by a pipe or ﬂue with an ash-bin in the

~cellar or basement.of the ]1011?::6 in which the
- range is placed. The floor of my ash-pit consists
 of a plate or flap, O, attached to a horizontal

- ghaft which' is Journaled in the front and back

The second part

|||||

- S ra,nge in a handle, D by Wthh the flap can be
~Be it known that I, JoEN VAN, of Omcmnatl ..
e O]:uo, have mvented certam_
. new and useful Improvements in Portable Cook-:
- ing-Ranges, of Whlbh the followmg is a speclﬁ .
. catiom: - -
-~ The first part of my 1mprovements consmts*
- in an arrangement of flues, breeching, and ex-
~ tended top at the rear of the range, which com-
~ Dbines the following advantages, to wit: Main-
- taining and increasing the heat of the ovens at
~ that part; furnlshmg additional heating surface
- to the top plate; -ready cleaning of the flues at
~+ this part, and, in conneetion with a damper here-
. Inafter descrlbed enabling the heating action to
. Dbe restricted to one side of the stove.
- rangement of the flues is also advantageous in
- that, while heating the ovens, it leaves the back
© oo fire- pl&te exposed to the atmOSphere and conse-
' quently not liable to burn out.
- of my improvements relates to a combined shelf
 andback
. the extended ‘top, forms a valuable addition to
- . the heated top surface protected from draughts
- of cold air, upon which surface vessels may be
. pushed back or placed for the purpose of slow
~~ cooking or of keeping warm, and forming a per-
- fect guard and protection against the losing of
- vessels over the edge of the top when the range
-1 fudl
~ lates to a pecuhar form &nd adaptatlon of de- |
. tachable broiler.

tipped, as in Fig. 1, 50 28 10 dump the entire con-

tents of the ash- plt and discharge the same into _

an ash-bin or other suitable receptacle below.
From the fire-box T the flues F F/ diverge in op-

| posite directions around the two ovens G G/, and
discharge into flues H H’, one in rear of each. _
oven, whose heat they thus serve to increase and

mamtmn which rear flues H H’ unite in a ¢om-
bined ﬂue which 1 term a breeching, I, that dis-
charges by neck J into pipe K, which leads nto
the house-(,hlmney The rear ﬂues H H/, being
separated from each other by the entire Wldth of

‘the fire-box, leave the back plate of the latter ex-

posed to the cooling influence of the external air,
and thus prevent 1135 burning out so quickly as it
would do if covered by the flue so as to have
flame on both sidesofit. Lis a damper, which,
being closed, compels the smoke to circulate en-
hrely around one oven, or, being opened, permits
it to circulate equally around both ovens, as al-
ready explained; hence, for suminer use, when
little fire and but one oven 18 desired, the appa-

ratus may be employed as-a single- oven stove,

and thus save the expense of an a,dd1t10na1
stove. The top plate M of the range extends
rearward to form a hot shelf, m, to which is se-

cured a wall-protector or back plate, N, which is

provided with a shelf, O, perforated at o to re-

celve the smoke-pipe. 3 and whose supporting-
ends P have apertures, P, to receive and hold
‘the smoke-pipe or pipes from one or more broil-

ers, to be presently described. Projecting from
either or both sides of the range are hooks Q,on
which to hang a bracket, R, whose I'im 7 engages
over sald hooks, and has ploJectlons 7! th&t rest
against the side of the range and support the
sald rim in a horizontal poesition. Resting in the

rim 7 is the ash-pan S of my detachable broiler

| T, surmounted by customary inclosing-box T,

Whose curved :

ront portwn has a sliding door OI‘

visor, V, which visor is confined to its proper
path by gmdes W and by pinions X, which lat-

ter mesh in curved racks Y attached o the Inner
surface of the visor. The pinions are mounted
on a shaft, Z, journaled in the sides of the box
U. One end of this shaft projects outside of the
box and takes the form of a square or other non-
circular arbor, z, to receive a gravitating latch,

S ‘1, that, by eng &ﬂ‘mg over the said arbor; 0pemtes
e ;plates of the body a,nd termm&tes 1n front of the I to hold the visor to any- desired helght The vi-



O R chlmney '3 | serves to_ conduct off all fumes aris- : ﬁP y fmmed .fmd auanged as zmd fol 'the pur-

. ing from the operation of the broiling-chamber. | poses set forth. .~ .. ... ... .
IR .pemngs'et in the top extension, immediately | - 4. The arrangement oi det&chable broﬂer- T SR

. over the rear flues, enable the 1ef1dy clearing ot -blacket R, hooks Q, box U, and pipe 2. o

- the latter These openmgs‘ are elosedhv 'fsmta | 5. The visor or b_lo_ﬂel_ clo_or Vv, supported in
''''' " blehds. B :-:anydesued1)051’51011by-meansofthepmmnsX | |
I o -Iel&un as hew and 0fm3 1nvent1011—-::: . -.-curved racks Y, shatt Z, and lateh 1. -

o e The descrlbed &rrailﬂement of rear 'ﬂlleh H| In testimony of Wlneh'lrwentlon Lhereuntoset: - -

R ]_)-01’51011 1)5? the bl_eechmﬂ I whose neck J dis- | WltneS%‘S- ii it pailn - JOHN VA_N_ -----------
SRR :**-'-';Lh%lbesmtothesmokestack thlotwhextensmn - GEo. H. KN-I(}HT- e R
------- mofthbtopplateﬁﬁﬁﬁﬁ___-- | JAMESHLAYMAN.....'.'."'(104)
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