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UNITED STATES PATENT OFFICE.

DANIEL E. PARIS, OF TROY, NEW YORK.

IMPROVEMENT IN RESERVOIR COOKING-STOVES.

Specification forming part of Letters Patent No. 163,883, dated J nne 1, 1875 ; application filed
October 15, 1874.

To all whom it may concern:
Be it known that I, DANIEL L. PARIS, of

Troy, in the county of 'Rensselaer and State
of New York, have invented certain Improve-
ments in btoves, of which the followingis a
specification:

My present invention relates to that class
of devices known as reservoir cooking-stoves;
~and its object is, first, to locate the fire-box
between the oven-flue and the reservoir-cham-

ber, providing at the same time suitable dratt- |

openings, whereby the whole heat from the
sald fire-box may be concentrated upon the
reservoir or upon the oven at pleasure; sec-
ond, to construct the reservoir with a top sim-
ilar to the ordinary tea-kettle, for the purpose
of preventing overflow of water when tipping;
third, to make the reservoir in two parts, the
junction of which shall form a strengthening-

band, and also a firm support for the res-.

ervoir upon its casing; to accomplish all of
which my invention consists in certain pecul-
iarities of construction and arrangement of
parts, first to be fully described, and then
pointed out in the claims. |

Referring to the accompanying darawings,
Iigure 1 1s a sectional elevation of a stove
or range, showing my improvements in con-
nection with tipping or tea-kettle reservoirs;
Ifig. 2, a plan view of damper attachments
and connections which may be employed to
regulate draft, &e.; Eig. 3, a plan view, show-
ing cabinet-shelf attached and extended; Fig.
4, a section of modified form of stove or range,
wherein the oven extends to one of the ver-
tical stove-plates and underneath the ash-pit
K; and F¥ig. 5, a perspective view of same.
Figs. 6, 7, 9, and 10 are sections of further
modifications, showing different flue and oven
arrangements, all comprehended by my inven-
tion., Iig. S 1s a perspective view, showing
arrangement of damper in exit-flue. Iig. 11
is a section of reservoir, showing method of
making the joint between the two parts; and
Iig. 12, a perspective view thereof., Fig. 13
is a sectional elevation through the length of
the reservolr, showing relative arrangement
which may be made between reservoir and
ash-pan with indirect flue at the side.

R is the reservoir; O, the oven; and P, the
- fire-pot, in all the ﬁgures The reservoir-com-

‘| without passing under the oven.

‘

|

turned down to position shown,

| partments or casing is located upon one sidg, -
and near to the fire-pot. In the consfruction

shown in Ifig. 1, Liis an opening leading irom
the fire-pot directly into the reservoir-casing.
This opening may be grated, and provided

with a suitable damper to govern inflow of

heat., @ is the escape-passage leading from
reservoir-chamber to the exit-flue, and Q' a
similar passage leading directly from the fire-
pot.

To heat the reservoir rapidly, the damper-
covering Q' being closed, those governing
and L are opened, when the products of com-
bustion will pass directly through the casing
A smgle

damper at either Q or L is, of course, all that

| will be necessary, and the opening Q' may be

entirely omitted; but in Fig. 2 I have shown
two connected dampers, whereby both open-
ings may be governed simultaneously, D be-
ing the damper which closes L, Fig. 1, and D’
that closing passage Q, Fig. 1, connected to

D by rod d.
By closing the direct and reservoir draft

the produets of combustion are compelled to
flow around the oven, starting upon their

course in a direction directly opposite to that

takenin the direct movement. This construc-

| tion enables me to concentrate the whole of

the heat upon either the oven or the reservoir,
or to divide the same between the two by
suitably manipulating the dampers, and 1t
will be observed that this, the principal tea-
ture of my invention, is attained in the sev-
eral modifications shown, being independent
of any peculiar construction of oven or fire-

box, or of the number of flues into which the

flue- -space of the stove is divided, At V, Fig.
1, is shown a pivoted or hinged strip located '
mthm the flue beneath the oven, by means of
which the products of co [ﬂbll‘itIOIl may be more
uniformly directed through the fine, and which

will also serve to scrape or clear the same trom

soot, &e. D2, in Fig. 8, is a damper hinged
to the plate f2 within the exit-flue. When
(and corre-
spondingly by dotted lines, Fig. 6 ,) the dratt
will be through the reservmr -.casing, and when
closed the reservoir will be moderately heated
by the produets, which expand into the cham-

ber.



In applying a tipp"iﬂ g reservoir, as in Iig.

1, I find 1t preferable to form a rim around the
the top, as at ¢, thus giving it the appearance
of an ordinary tea-kettle, and preventing spill-
ing and slopping of water when tipping.

" Two or more of these kettle-reservoirs may
be hung upon the plate T, or hinged, as at H

m Ing. 1.
To provide a sult&b]e support for the reser-

voir, I form the same in two parts, and unite |

the two in a joint, as clearly shown at » in
Fig.11., This joint forms the projecting flange

which rests upon the casing, and at the same
time gives lateral strength and stiffness to

the reservoir, and, what is more Important,
enables me to eoustruct the reservoir of two
kinds of sheet metal, the upper part (which is
exposed to view) Of planished copper and
~the lower part of yellow metal, or cheap sheet-
copper, thus making a very mexpenswe Ves-
sel, strouﬁ, and dura,ble.
as In Ifig. 5, or smﬂle, as in Iig. 13, may be
employed.- -

I am aware that the tippin g reservoir is not
new In this case, having secured patents upon
it myself,. 1 hereby reserve the right to ap-
Dly for a separate patent coverin o the details
shown 1n Ifig. 6 of the drawings.

"Having now fully (1escribed my invention,
what I clfum and desire to secure by Letters
-Patent, 18—

T 1. Ina cooking stove or range, having its
exit-flue opening onits rear side, or longltudl-
nally opposite the fire-box, a reservoir-cham-
ber located on one end of the stove, horizon-
tally and laterally opposite the ﬁre box, in
combination with an ash-pit below said ch&m-

ber.

Double reservoirs,

163,883

2. In a cooking range or stove having its
ex1t flue-opening on 1ts rear side, a reservoir-

chamber and ash-pit, located the one above the
other on oue end of the stove,and a baking-

oven and flue-space on the other end, in com-
‘bination with a fire- box 111tervemng, CO-

strocted as dESLI‘led so that the smoke and

| heat may pass around the oven or through

the reservoir-casing, at the will of the olaerator.
3. A smoke-flue leading to the exit-pipe lo-

cated on the back side, and in rear of the

back plate of an oblong or square shaped

cooking-range, in combination with a reser-

volr casing or chamber, located at right an-
gles thereto on one end of the range, and ¢on-

nected therewith by an aperture made through '

the end or rear wall of said e casing, to allow”

the smoke to pass throuﬂh it on its way to

the exit-pipe.

4. In an oblong or square shaped cooking-
range, having 1ts exit-flue opening on its rear
side, connected with a reservoir casing or
chamber located on one end at right aunlus
therewith, the combination of the fire-box and
reservolr casing or chamber, separated by a

plate or wall, provided with a protecting damp-
er, that may either prevent or allow the di-

rect action of the heat upon the reservoir.

- In testimony that I claim the foregoing I
have herewith set my hand in the presence of
two Wltuesses. |

 DANIEL E. PARIS.

Witnesses:
- W, J. KELLY,
CHAS. H. DAUGIIY.
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