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- Fig. 1. I‘10

- fuel- Iﬂa,ﬂ‘azine

- Tlﬂ 8, Plate 2

UNITED STATES

PATENT OFFICE.

WILLIAM HAILES, OF ALBANY, NEW YORK.

IMPROVEMENT IN MAGAZINE-STOVES.

Speclﬁcation forming palt of Letters Patent No. 149,038, dated March 31, 1874; apphc&tlon filed
| November 12, 1873,

l—

To all whom it may concern :
~ Be it known that I, WILLIAM HAILDQ' of |

the city of Albany, State of New York, hwe |

~ invented certain new and useful Impr ovements
1n Stoves; and I do hereby. declare that the

- followmn is a description thereof, reference

being had to the accompanying drawings
forming a part of this specification, in which—

-Figure 1 represents a SectIOIl“LI elevation,
taken from front to rear, illustrating the i 1m-
provements in this inv eutlon
tional elevation of the same, ‘mken from side
to side. Fig. 31is a sectlonal view, taken on
horizontal lme No.1,in Fig.1. Tig.4is a sec-
tional view, taken at ]1011z011ta,1 lme No. 2,
5 18 a sectional elevation of the
upper portlon of the stove, taken at line No.
1, in Fig. 7, - Fig. 6is a lateml sectional ele-
'ﬁ'thIOI_l showmﬂ' the flues at the sides of the
oven, ‘md also the ﬂues at the sides of the

Fig. 7 1s a view, taken at the
houzontal line No 1, Fig. 6. I‘ln 8 18 a sec-

tional plan view, t"LLen at hormontal line No.

3, in Fig. 1. I‘ln 91s a perspective view of
aQ sectmn oi the dlrect flues and their dampers.

My invention relates to certain improve-
ments In base-burning or self-feeding stoves,
and consists in the combmmtlon Of certam le-
vices and elements for effecting several re-
sults in a new and better IIl‘“LIlIlE‘l. than here-
‘tofore in that class of stoves; all of which I
will proceed to describe in 1eference to the
drawings and the letters of reference marked
thereon the same letters indicating like parts.
 In the drawings, A represents the base sec-

~tion, divided by the fue-strips @ a into the
| sn:le_ flues Al A! and the middle return-flue
A? as shown in Figs. 1 and 2, Plate 1, and
B-1s the fire- pot section. C
18 the mtermr c&smﬂ* of the fire-potf. D is the
fire-pot. I is the fuel reservoir or magazine.
- Elis the hopper leading to the said fuel-ma 2a-
zine. F is the oven. O G are the side flues
- leading from the combustion-chamber H to
~ the base-flues A! AL 1 is the vertical return-
flue leading from the base return-flue A? to
the exit- ﬂue J; all of which are in themselves
old and well- Lnown The front wall ¢ of the

- fire-pot flares outwardly at the top,ihe rear

wall ¢/ 18 about perpendicular, and the lower
he open-

1
¢
i
1
1

end e declines from tront to rear. T

Kig. 9 is a sec- |
- grate may be viewed.

ject a little above the plane of the grate.

| ings @ x operate with the openings in the grate

K to admit a greater supply of air to the fuel
to support combustion. The opening or space
¢/, between the lower inclined end e of the
fire-pot. and the grate, also acts with the open-
Ings  z to cause a greater supply of air to
the front portion of the coal in the fire-pot.
In the fire-pot section B, and opposite the
space ¢/, between the grate and the lower end
of the fire- pot, L make the bay L, provided
with a door, I/, which door is provided with
a mica hﬂht thmuﬂh which the fire on the
The lower portion d of
the said bay, below the door, is made to pro-
The
lower end o1 the fuel-magazine is formed by

‘@ supplementary piece, D2 connected with the

magazine proper by luﬂs or equivalents f f,
Fig. 2. A space, 2 1s left between the lower

“end of the magazine E and the said supple-

mentary discharge end, which permits the es-
cape of the gas “distilled from the coal. In
the upper por Ftion of the stove, and above the

combustion-chamber H, is placed the oven If,

made with an arching or rounded top. 011

-each side of the oven, and leading from

the combustion - chamber to the top Tue O,
are the flues M M, which flues conne(t
with the horizontal Hue N, located Dbeneath
the oven and above the combustion- cham-
ber. The side flues M, in their upper por-
tions are partially formed Dby the arching
or rounded top portion of the oven, as in Iig.
2, so that the heated gases passing up the
side flues will be made to move in close con-

tact with all the top of the oven as they enter

the top flue O, which is also partially formed
by the mchmﬂ or rounded top of the oven.
Placed bellewth the oven, and between it and
the fire-pot, is the hor 1zontaJ1 flue N, which
connects with the flues M M at each side. I
is a short flue leading to the flue N from the
combustion - chamber H. Placed below the
mouth of the flue P, and extending past the
same 1n every direction, is the deﬂe(,tm -plate
Q, suspended by means of the hangers or rods
n N.

In parlor base- bummn or self feeding stoves
having the oven over “the fire with 1ts bottom
exposed to the action of the direct rays of the

| heat from the fire-pot, the bottoms of such
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ovens become too highly hemte,d when used [-When the dampers T are closed over the flues

with a direct draft.
- use of a bottom-flue, similar to the flue N and
the deflecting plate Q, I heat the bottom of
the oven the same as theyare heated 1n stoves
where the oven is not over the fire, by con-
ducting the hot gases against the bottom of
the oven, and not by direct radiation of heat
irom the fire, as in the case of an oven over
the fire-pot, without any intervening fiue and
plate Detween the fire and the bottom of the
oven. In a direct draft, the heated gases will
pass up from the combustion-chamber H over
the deflecting-plate Q into the short flue P ;
thence into the bottom flue N, to connect with

- the bottom of the oven, and, separating, will

pass to each side to enter the flues M M. at the
sides of the oven, and draw over the arched
or rounded top of the same, to fill the top Hue
O and pass thence to the exit J at the rear of
‘the stove, as indicated by arrows No. 1 In
Tl“ 2

Tt is evident that this form of construction
and arrangement of flues will cause the oven
to be more evenly heated at its bottom, sides,

and top, than it can be when the bottom of the

oven 1s exposed to the direct rays of heat from
the incandescent coals, or when there inter-

venes between the bottom of the oven and the
fire-pot a column of unburned fuel held in a
magazine beneath the oven, and the oven is
only heated by the hot gases acting on its
sides and top.

In a revertible draft, the heated gases will
be drawn down from the fire-pot immediately
at the margin of the same, and away from the
bottom of the oven and the deflecting-plate
and the flue beneath the oven, so that the oven
will be but slightly heated, in which case the
draft will be substantially ELS imdicated by ar-
rows No. 2 in Ifig. 2. This is of great advan-

tage, as when it 1s (10511 ed to use the stove for

warming purposes only, to heat a room, the
oven will not be made to absorb any gre&t
amount of heat, and a greater amount of heat
will be thrown into the base of the stove for
warming purposes.

At the rear of the oven F, and at the sides
of the fuel-magazine I, I for m the supplement-
ary direct flues R R, lemhno from the flue N
beneath the oven to the openings s s leading
- to the exit J, as shown in Figs. 4, 5, 6, 7, and
0. The openings s are provided with dmnpels
1y Kigs, b, 6, and 9, which may be operated to
open or close the tOp open ends of the flues I3.
When the dampers T are opened, as shown by
full lines in Figs. 5 and 9, the draft will be
direct from the COlllbllthOD chamber 1nto the
bottom flue N'; thence up at the sides of the
magazine throunh the openings s to the exit
J, as indicated by ArrOwWs No 3 1n Tfigs. 5
and 0.

The said flues are intended to be used when
1t 1s desired to do light baking, when the bot-
tom of the oven only will be heated by the hot
gases, excepting a small strip of the back of
the oven at each side of the fuel-magazine.

out.

In my invention, by the { R, as shown by dotted lines in FKig. 9, the

said flues will act as dumb-flues to retain heat |
but not to permit the currents of heat to ]_")'LSb

The damper I use with this arrangement ot
flues is a duplex damper, consisting of the
dampers 'L T and U, connected to the same
shaft », IFigs. 1, 5, 7, aﬂd 9, having its bearing
in the su:le. WELHS of the stove and plovlded
with any suitable handle, 2/, by which the
dampers may be operated. The said dampers

are arranged with the shaft and each other, -
so that when the damper T is turned down, as

shown by dotted lines in Fig. 5, the damper

| U will close the rear vertical flue I, when the

draft will be direct, as indicated by arrows 1,
Figs. 1 and 2; but when the damper T lb
turned to close the openings S, the damper U
will be also turned to open the flue I, when
the draft will be reverted, and 1o the direction
indicated by arrows No. 2 in Fig. 2, first into

the base of the stove, thence into the return-

flue A% and from 1311@ same, by its passage
thr oufrh the flues I, to the exit J.

By the use of the fuel- magazine with the
oven in this stove, the stove is rendel ed at all
times ready for heatmw or baking purposes;
and, by means of the soveral flues and da;mp
ers, in connection with the oven and maga-
zine, the stove can be instantly changed in ifs
0perat10ns with the hot gases from that con-
dition necessary for baking to that for warm-
ing a room, or the reverse, as may be required ;
and in either case the opemtmns will be per-
fect for the work required to be performed.

At the rear of the ash-pit is placed a dust-

valve, g, which, when opened by the rod ¢/, as
Shown by dotted lines in Figs. 1 and 2, will
permit the escape of the dust mto the rear
vertical flue 1 when the grate is shaken.

The oven I may be ventilated by any suit-
able openings made in the walls of the same,
in its upper portion, communicating to either
the side flues or the top flue. |

In the bottom of the oven, and directly over
the short flue P, leading to the flue N, is a pot-
bole, m, provztdecl with a cover, "whiek pot-hole
may be used for holding a vessel for cooking
or boiling. DBeing located over the flue N, Wlt]l
its bottom in the said flue, the heated gases
will quickly heat the vessel as all the heated
gases will contact with the bottom of such ves-
sels in their passage from -the short flue P to
the side flues M M or R R. -

A fire-pot constructed with its lower end de-
clining from front to rear, used in combination.
with a horizontal grate, has already been pat-
ented by me. 1 do not, ‘ther efore, herein claim
said dewces nor do I claim any of the de-
vices shown and described in this application,
except as hereinafter expressly claimed.

Having desecribed my invention, what I

claim, and_ desire to secure by Letters Patent,
i §—s

1. A self-feeding or base-burning stove with
a descending dl“ft into the base, Al OVen over
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- the fire-pot with a horizontal flue beneath, | fuel-magazine I, horizontal flue N, and exit-
having communication below through the flue [ flue J, the flues R R, provided with dampers
P, a deflecting-plate between the oven bottom | T T, and located in rear of the oven and at

‘and the Incandescent coals, and dampers to | the sides of the reservoir, substantially as and
direct the heated gases to or from a passage | for the purposes hereinbefore set forth.

in contact with the bottom of the oven, sub- WILLIAM HAILES.
stantially as set forth. - L |

Withesses:

. 2. In combination with an oven, F, placed ALEX. SELKIRK,
- vertically over the fire-pot and in front of the | - JAMES GRAY.
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