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- To all whom it may concern:

——

 STEPHEN TEETS, OF NEW YORK, N. Y.

 IMPROVEMENT IN RANGES FOR COOKING AND HEATING.

- Specification forming part ,of Letters Patent No. 138,043, dateﬂ May 6, 1873 application filed
- . - . January 23, 1873. -

*Be it known that 1, STEPHEN TEEi‘s,;o'f thé;
city, county, and State of New York, have in-

vented an Improved Elevated-Oven Range
and Heater, reterence being had to the accom-

panying drawing forming part of the same.

My invention relates to an elevated-oven

cooking-range and heater combined, in which

“the products of combustion pass out of the
~range through a series of tubes placed a short

distance apart along the entire length of the

" range opening out of the combustion-chamber

above the fire-pot at the rear of the same, and

 thence running back to the rear of the range ;-

and thence turning upward and opening into
and near the rear of the oven-heating chamber;

' ~and thence out through the top of the said
" chamber into the smoke-pipe, while the air to
be heated enters immediately at the bottom of

the range around the entire outer surface of the
fire-pot, and passes directly upward through

~ a heating-flue, which, occupying the entire
~ length of the range, is made comparatively
narrow in the transverse direction, and inclos-
ing and substantially conforming to the course

of the heating-pipes «, passes upward at the

rear of the oven-chamber into an air-pipe
which surrounds the smoke-pipe, by which

means the air passing in at the bottom 1is

brought and made to circulate immediately in
contact with a large extent of heating-surface,
while it touches the walls of the oven-chamber
only at the rear end. By this arrangement

there results an efficient and useful heating
- of air, without impairing the cooking qualities
~ of the range.

Figure 1 is a front elevation of a range em-

" bodying my invention, the lower front of the

range being a vertical section through the line
y y, Fig. 3, and showing the openings of the

heating-flues over the fire. - Fig.2is a top view

of the heating-range. Tig. 3 is a central sec-
tional side view of the same on the line z ,
Fig. 2. Fig. 4 is a horizontal sectional view

~ of the elevated oven-chamber on the line 2 2,
Fig. 3, showing the openings of the heating-

flues through the bottom of the same. F¥ig.
is a horizontal central sectional view ot the
same, showing the arrapgement of the ovens
within the chamber. Fig. 6 is a top view of
the combination of the fire-pot and water-

!

| heater, showing the general arrangement and

form of the fire-pot and the water-heater at
the front of the same. - |

- Similar letters of reference indicate similar

parts..” L | |

- A is the air-heating flue occupying the en-
tire length of the range, and extending from
the opening ¢ at the bottom upward at the rear

of the range into the pipe F, whence it may be

distributed through the house. B is the ele-

‘vated oven-chamber, and C C’ are the ovens. |
a o ¢ are the heating-flues, which have their
lower openings over the fire through the plate
G, and pass back through the hot-air chamber

A, and upward into the oven-chamber B, as

shown in Figs. 3 and 4. These heating-flues | "

are sufficient in number when placed a short

distance apart, as shown in the drawing, to

occupy substantially the entire length of the
combustion-chamber over the fire-pot, so as to

present the largest extent of heating-surface '
practicable to the air in the heating-flue A.

It is made comparatively narrow in the trans-

verse direction, so that the air in passing

through it will necessarily be brought in eon-
tact with the heating-surfaces. The heat,
smoke, and other products of the combustion

in the fire-pot pass through these heating-flues

quently warming the air circulating through

the flues A, and thence up into the oven-flues

B, and over and around the ovens C (/, 1m-
parting heat to them, and out through the

‘smoke or draft flue E, which passes up through
the hot-air flue I into the chimney. ' H 1s the
water-heater,withits pipes b placed at thefront

of the fire, and made with suitable grooves on
its inner sides near the ends, so that the fire-

pot D when put in place will fit snugly in po-
‘gition, its front ends passing into the grooves
1in the water-heater, and hold it firmly and se-

curely against the front of the range and for-
ward of the fire. | | |

- By thus arranging the water-heater 1t does

not interfere in any way with the heating-flues
@ o &, above described, while it has the bene-

fit of the full force and effect of the heat of the -

fire, the same as if it were constructed and ar-

‘ranged as a ‘“water-back,” as is now the cus-
tom at the rear of the range-fire. The addi-
tional advantage is also gained of having the

bt 1

a & @, thus making them very hot, and conse-
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. pipes b conveying water to and from the wa-
. ter-heater at the front of the range, and ex-
e ;posedtowewfor nearly their entire lenﬁ‘th S0 |
R . as to be much more readily and: convementlyii
. inspected or repairved than lfhldden or em- |
B ;bedded within the range at the back.
D s the fire-pof, prefembly of casti 11011 and |
o made somewhat comcal or tapering in its form
N from its t0p to its bottom, and with a flat Pro-
o - jeeting rim at its top: a;rrann‘ed to rest upon a
SRR ; - support within the range, so- that it may be |
- conveniently and easily removed and replaced
. without. dlstmbmg the mtel hemtu or othe1 I
. '.,L;;,,;f;partsoftheranﬂe
. Aswill be seen, thean to behea,ted in thlsé
T ;mnge 18 cmsed to pass thmugh what 1s prop- .
. erly a narrow flue rather than an extended |
i 5chambel such fiue atthe lower end having for:
.. ..oneof 1ts walls ‘the entire rear and sule eXx-.
. fternal surfaces of the fire- pot, above which it
- 1is made to inclose as many: heating-tubes as
=:-.-;..;,5;,gg;;;Q;;caﬂlbem%deto occupy the space over and at
. therear of the fire-pot, and above these tubes |
. theair passes up atthe rear of the oven-cham- |
. Dber, touching its wall only at the rear, and the
. part most heated by the heat from the tubes |
. a,leaving the top, bottom, and ends of the:
o said chamber unaffected by the cold air. L'here |
.. .18 here secured a direct upward draft from the |
. fire into the smoke- -pipe; also a direct upward |
oo movement: of ‘the hea,ted air throughout its |

E
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' whole course, these being the most favor able
| conditions possﬂ)le for: efﬁmency and e{,onom;y ;

in both cooking and in heating air. .
I am aware that heater-ranges han"e beeu |
made in which a chamber for heatmﬂ the air:

| has been placed in the rear of the ﬁle, and
‘that smoke-flues have been made to pass.
through this chamber; but I am not: aware
that any heater- mnge has been before con -;
5structed In the manner herein desecribed. '

- What I claim, and desire to secure by Let

:‘tels Patent, 18——-1 SRR

" An elevated- -oven liémtel -ran ge 1D Wthh the

| series of heatin g-tubes ¢ occupying the entire
length of the range , opening above and at the -
rear of the fire- pot D and without being de- :
flected downward e"zfendmg to and opening
into the oven-chamber B, the air-heating flue
A occupying the entire leno*th of the range, -
opening at the bottom around the entire rear
and side surfaces of the fire- -pot D, inclosing
the heating-tubes «, and passing upwmd at? f
the rear end only: of the oven-chamber B, to-
gether with the oven-chamber B, the oven C,
~one or more, the smoke-pipe I, and the hot-

air pipe I, are all combmed “’md opem’ted sub
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